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PREFACE, 


“HN AE Machin; of Mens Body, ought:10 
} _ be confidered as a wonderful Complica- 
tion of feveral Sorts of Parts, which by 
* - the mutual Help they -fford one another, concur 
all together to perform and fupport the Life sf 
this Compofition. Each of thefe Paris, having 
a confiderable Motion, undergo a continual Dif- 
perfion of their Subftance, and.confequently, fiand 
. 4h abfolute. Need of Foods, to repair and reftore 
them. Inthe mean Time, if Foods contribute 
fo neceffarily, to the Prefervation cf Life and 
Health ; they-alfo produce the greateft Part of 
|. thofe Diftempers,. to which we are fubjett, and 
many Times, by the ill Use of them, caufe.even 
Death itfelf. All which being fet together, we 
may eafily fee, that the Ground-work of our 
.Prefervation, conjifts chiefly in a Knowledge of 
fuiting Foods to: every Conftitution, as it beft 
agrees with it, and. fo the Knowledge we ought 
_to be moft defirous of, fhould be that of Foods. 


Several Authors bave treated of this Suljed, 
but fome of them have been fo large and prolix, 
à Au C0 + that 
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that there is no Reader, though never fo much 
bent upon it, but inuft be dafhed, in confidering. 
only the Length of the Work: Others have 
handled it with fo much Barrennefs and Brevity, 
that you can fcarce meet with half the Things 
there, which ought to be in. Befides, as malt 
of thefe Authors have written at a Time, where- 
in Peripatetick Qualities only, were thought. [uf- 
_ ficient for explaining the Pheenomena’s of, Na- 
ture; their Books are in this Age, looked upon: 
to be no longer of Ufe, ‘eee Words En we 
not fatisfy HS. | 


Thefe Reafons, Age ‘nelle me to fall perk 
this important. Subject. I am far from attempt 
ing to fay, that I bave perfecily accomplifbed my: 

- Defign; this would be to anticipate too much in 
Favour of my own Work, and. run the Rifquevof 
falling under a Misfortune fo common, with 
many Authors, who bave obtained no other 
Commendations, than what they. bave lavifhed 
upon themfelves in their, Prefaces+.. Befides, I 

have too great a Regard for the Publick, to-at- 
tempt to give fudginent in 2) own Me = 

I bave heard theirs. ah A 


I have obferved the fare vi i all. the 
Chapters cf this Treatife. I firft. fpeak of the 
Kinds and Choice, tbat “ought to. be made of - 
Focds : Then fhew the good and bad Effeéis\ of 
them, the Chymical Principles they contain,. and: 
these they abound with 5 and laftly, the Time, 

Age and Conftii fusion, they agree with, Pifanellus 
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imbis Treatife of Foods, ‘bas very near obferved 
the fame Method, and itis of him that Thave ° 
borrowedit ; however, I have made fome Al~ 
-terations therein, which TF thought to be necef~ 
Sary. In Yoort, it is the only Thing I bave taken 
out-of that: Author, and any one may eajily fees 
how little like were to one another, in any thnig 
elfe; and efpecially in the Way of our xpi sc 
the; Nisare it he ise a Foods. 2 

RIV WY DIAC 
You: will at ‘the End of every Chapters, find 
Remarks, which make up the principal and 
greateft Part of this Work. I have endeavoured 
to make them both infiru£tive and agreeable, and 
T have omitted nothing, at leaf} fo far as I was 
able, of what is moft peculiar, in-re{pett to the 
: Nature and Ufe of Food. I have by Chymicat 
and» Mechanical Reafons, unfolded the Quali- 
tiesvand Vertues which I bave attributed to it, 
and ufed. my utmoft Endeavours, to render my 
Explications clear and intelligible. At the End 
of thefe Remarks, 7 have given the Etymology | 
of. mof}. Part of the Foods: Several of them are 
“very good; but others it may be, do not altoge- 
ther look like Truth: But as I collefted them 
for no other End, than a litile to divert the 
Reader, and to inform him, with what divers 
Mathorsbave writ, who bave applied them- 
felvesto this Kind of Learning; 3 will 2 na 
| sai warrant them. | 


A ae divided this Work into Three Par AR. | 
Hi the lPirff, TL treat of Fonds, made of Vege- 
| tables 
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tables or Plants. In the Second, of thofe which: 
Animals afford us, and the laft is a Treatife of 
Drinkables. ds there is no other Mineral, but 
your conmon Salt, thatis ufed in Food, 1 ‘have 
not pui that into a particular Clafs, ‘but. at. the 
End of the Firft Book, p concerns LE de 


I have in the Fine na this Work, made 
a Kind of preliminary Difcourfe, wherein you 
have a general \dea of Foods. I fay Jomet ning 
“fr ofthe Air, and foew the great Benefits “it 
produces inus. I afterwards proceed to la 
and liquid Foods, and explain a great many 
Things, the Knowledge of which, may be of good 
Ufe, and not only neceflary for : the Prefervation 
of Health, but alfo for the better underftanding 
of several T hings,, that follow in. the. Book. 


T have more particularly apply d my/elf to treat 
_ of thofe Foods, which are in Ufe among us, how- 
ever, 1 have fometimes occafi ionally taken notice 
of fome Aliments and Drugs, tbat are commonly 
_ made ufe of in far diftant Countries, an Account 
of which, I. thought. would not be Je of 
to the Reader. 7 Sad AC C 
1 adigo x) if 
ADS 0 qb r 
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VER Y Thing that is proper for recruiting 

the Decays of the folid or fluid Parts of our 

Body, deferves the Name of Food; and ac- 

cording to this Definition, the Air ought to 

be Jook’d upon as real Food, and that which is moft 

of all neceflary for us. In fhort, there isno Body 

but muft be fenfible, of the indifpenfible Need we 

have of it every Moment, for the Prefervation of 

-our Life and Health. This Food is of great Ufe to 
: In the firft Place, .it .necefarily concurs to effect 

x two alternative Motions. of Breathing, and to 

caufe the Blood to circulate in the Lungs: Secondly, 

the faline, nitrous, ‘and volatile Particles of the Air 

which have been let into the Blood, either by Way of 
Breathing, or that of Foods, and are clofely, mix’d 
therewith, divide and attenuate its grofs Parts, pre- 
ferve its Fluidity, and make this Liquor fitter to cir- 
culate in all the Parts of the Body: ‘Thirdly, the Air, 
by its elaftick Particles, communicates a certain of- 

_cillating Motion, or Shivering, to our Humours, 
which being vigoroufly prefs’d together by the Bowels, 
or 1 the externalParts of the Een are wey reduc’d to 
their 
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their priftine State: Laftly, the Air does not only 
animate all our Liquors, but ’tis alfo very likely, 
that it ferves for the Generation of the greateft Part 
of the Animal Spirits; and this therefore is perhaps 
the chief Reafon why we ftand in fuch great Need of it 
every Moment; for as the Spirits are much more 
abundantly diflipated than-thefolid Parts, they there- 
fore ought the more frequently and plentifully to be 
fupplied again, 

There are two other Sorts of Foods that indeed are 
_ not fo abfolutely neceflary forus every Moment, asthe 
Air is; yet without them we cannot fubfift long, 
the one is folid, and the other liquid Food; folid 
Foods ferve ‘for two principal Ends; firft, for re- 
‘pairing the folid Parts of the Body; and in the fe- 
cond Place, for increafing thefe very Parts, fo as 
that they may attain to the Bignefs that Nature hath 
allotted them. Liquids are us’d for the quenching 
of Thirft, and repairing the Decays of the fluid and 
moift Parts of the Body. We fhall confine ourfelves 
here'to {peak of folid Foods, and treat more at large 
of Liquids, in the Treatife of Drinkables. 

As we are under a Neceflity of ufing folid Foods 
from Time to Time, Nature makes us fenfible of 
the Need of them by Hunger; and fhe has conneét- 
ed a Kind of Pleafure with our fatisfying the fame,’ 
that fo we might the more readily took Whe for that 
which fo neceflarily. concurs for the Prefervation of 
our Lives; and this is the Way that Hunger is 
taus’d. | ee ; 

When we have been long without eating any folid 
Foods, the Mafs of Blood is become fharper than 
it was before, not only becaufe a Part of its oily and’ 
balfamick Principles have been us’d,- inorder to the’ 
recruiting of the folid Parts, butalfo becaufe the reft 
of thefe Principles having been. attenuated and di! 
vided, by Way of Fermentation, it’sno'longer in a 

Condi- 
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Condition fufficiently..to .attemper the over-violent 
Operation. of the fharp Salts of this Liquor ‘by its 
ropy Parts: But the falival Juice, ‘which as every 
Body knows, “proceeds immediately from the Blood, 
being then: fenfible of this Sharpnefs, and pricking: 
the Fibres of the Stomach more than ordinary, puts 
:the Soul in mind of the Need which the Body has of 
Food. This Juice does at firft but caufe a. {mall 
‘Degree of Hunger, becaufe it makes hitherto but.a 
light Impreffion ; but as its Sharpnefs doth continu- 
tally increafe more and more in Proportion to that of 
‘the Blood, it operates at length with fo much Vio- 
dence, that Hunger becomes infupportable, and even 
“mortal, without the fame be fatisfied ; becaufe the 
Hours are then rarified to that Dearee, that be- 
‘ing nodonger able to circulate as before, they caufe 
~anvextraordinary Heat in the Parts, and,break the 
Vefiels wherein they are contain’d. 

If we confider this Way of unfolding the Caufe of 
-Hunger, we may eafily underftand, why young Peo- 
ple, and thofe of an hot and bilious Conftitution, . 
‘whofe Parts.are much diffipated, and. Humours con- 
“fiderably. agitated, do oftner. than others perceive the 
~ Need they have of Victuals. . | 

Some pretend, that Men. may live fix or feven 
- Days without the Ufe of folid Foods: P/iny alfo af- 

fures us, that fome have liv’d eleven Days: They 
‘tell us feveral Stories of Perfons that have liv’d a 
whole Year without eating ; but thefe are Things fo 
-extraordinary,. that we muft pafs them over in this 
Place: “There: aré -indeed fome Animals that can 
fubfift feveral Months without eating, either becaufe 
their Humours are butra little agitated and thin, or 
: becaufe the Pores of their Skins are very clofe ;-or 
‘aftly, -becaufe they are in a deep Sleep far: a gre it 
penis as: ea lays of the Darwufe, | : 


f B2 me Pine 
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À —— Pinguior illo à 
_. Tempore fum, quo me nil nifi fomnus alit. 

Itmay be eafily apprehended, that in all fuch Cafes, 
the folid and fluid Parts of thefe Animals being not 
much difpers’d, neither do they ftand in Need of any 
great Matter to repair them, but we muft not from 

‘thence conclude that a Man mutt live as long with- 
out eating as thefe Animals, becaufe he differs from 
them in all Refpects. | | 

There arecertain Drugs which are not in themfelves 
nourifhing, that appeafe Hunger for fome Time ; 
fuch as Tobacco fmoak’d, which caufing a great deal 
of Spitting, carries away Part of the Humour. that 
caufes Hunger : Thefe Drugs do indeed help People 
to bear Hunger longer, but yet they cannot hinder 
the Strength of your Body afterwards from decay- 

ARE provided it be moderate, contributes 
to Health, and is a good Sign of it; not only be- 
caufe it leads us to feek for the Food we are in Need 


Stomach is fometimes very weak,  fometimes exçef- 


mach hot being pungent enough, 
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fall infenfibly into alanguifhing State and Decay, be« 
caufe the Mafs of Blood wanting the Spirits and 
nourifhing Juices, and being not fufficiently recruit- 
ed, does but weakly ferment. : 

dt happens alfo very often, that we have not an 
univerfal Loathing of ali Sorts of F oods, but only 
fome; infomuch, that many can neither look upon 
-nor fmell to them, without being difturbed: This 
Averfion is fometimes natural, and no.other Reafon 
can be given forit, unlefs it be that thefe Foods, by 
a certain Configuration of the Parts, which is un- 
known to us, and which very juftly may be call’d a 
fecret Antipathy to the Parts of our Bodies, excite 
à difagreeable Impreffion in us, from whence arifes 
a flrong Averfion to them: This Averfion at other 
‘Fimes proceeds from a les Caufe : For Example, 
fome that have eaten Victuals ill dreft, which tho’ 
in its Kind was before pleafing to the Palate, grows 
afterwards fo loathfome, that they cannot tafte of 
it, though never fo well dreft; the Reafon that may 
be given for itis, that the Spirits having inthe Be- 
ginning receiv’d difagreeable Impreffions from thefe 
Foods, they leave the fame in the Brain 3 which re- 
viving, ‘and as it were awakening again, as foon as 
‘thefe Foods are feen, fmelt, or tafted, another Time, 
the Spirits are vidlently agitated, and refufe to re- 


ceive them. sii. réf: 
.* In the next Place, where Hunger: is great; the 
Juices which are in-the Stomach, are fo fharp, pun- 
gent; and fo roughly grate upon the Fibres of that 
Part, that it: will make People to eat continually, 
without ‘being fatisfied : But. it ufually happens in 
this bad Cafe, that the Stomach being overcharg’d 
with Food; they bring up what they eat, as in the 
Canine’ Appetite, fo ‘call’d, becaufé thofe who are 
troubled therewith, vomit like Dogs, after they have 
€at too much, 
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“Lafily, the Appetite is deprav’d, when People 
have a Relifly of nothing but bad ‘Phings, as ‘Coals, 
"Clay, Earth, and many more which they prefer be- 
fore good Food; this -oftner happens to Maidens 
and Women, than Men: It is ufually caus’d by the 
‘Stoppage of their Terms, or fome Obftructions, 
wrought in the lower Part of the Belly, which af- 
terwards caufes a great Change in all the Liquors of 
the Body, and particularly, in the Fermentation of 
the Stomach; the which, by ‘its Depravednefs does 
fo affeét the Fibres of that Part, that it entertains the 
ill Things we have fpoken of, with more Satisfaction 
than better Foods. " 
Al Food confifts of. four Sorts of Principles, v1z+ 
Oil, Salty Earth, and Water, and fo ‘the Diffe- 
rence that is between one Sort of Food arid another, 
confifts exactly in the Conjunction and different Pro+ 
portion there is between thefe fame Principles; as'we 
{hall more clearly fhow, when we come to explain 
the Effects of fome Foods." nel 
In the firft Place, Food is’ either fimple or medi+ 
cinal ; the firft nowrifhés and reftores the Parts, and 
| keeps them: up in ‘the fame Staté,’ as Bread does’ 
Theother nouriflies indeed; but’at the fame ‘Tinie 
altérs the prefent and a€tual Difpofition of our Body; 
as Lettice does; and fo there are fome Foods, which 
befides their nourifhing Virtue, are, alfo ‘aftringents 
opening, thickning, attenuating, good to provoke 
Urine, }Womens Terms; and fo forth + Infomuch, 
that à Phyfician otight to apply himfelf very much to — 
the Knowledge of them, that fo he may prefcribe 
them right,’ according’ to the particular Ailment of 
each Perfon. Plain and médicinal Foods differ no 
otherwife, faving that in the firft, the Principles are. 
found’ in a juft Proportion and Conneétion one with 
another, but that inthe other, fome of thefe’ Prin~ 
ciples are predominant. HONER OE 512 


est £ 4 Secondly, 
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Secondly, Food proves more or lefs agreeable to 
the Tafle, as its Parts are more or lefs fubtil, and 
apt to pafs lightly over the nervous Fibres of the 
‘Tongue: We fhall hereafter be more particular, as 
to the Taftes of them. | | "a 
.… thirdly, Food is eafy or hard of Digeftion, as 
its Principles are more or lefSunited. For Example, 
foft and moift Foods, without being vifcous, and 
that contain a fufficient Quantity of volatile and ex- 
alted Parts, are eafy of Digeftion; but on the con- 
trary, thofe that are hard and clofe,.and abound in 
dull, grofs, and earthy Parts, are not digefted with- 
_ out much Difficulty. 
Fourthly, either the Food produces a good Juice, 
_ that is good Humours, that are well attemper’d,. or 
cle, bad Juice, and fharp and over-agitated Hu- 
-mours 5 or laftly, fuch as are far enough from that 
» Wholefome Mediocrity we have fpoken of. . 
__ Fifthly, it’s the more or lefs eafily diftributed ia 
the Parts, as ’tis more or lefs endu’d with phlegma- 
tick, volatile, and exalted Particles, that ferve as a 
Vehicle to it. For Example, Sparagrafs is eafily 
fpent, becaufe it confifts of much effential Salt; on 
the contrary, Beans and Peafe fometimes caufe Wind 
and Obftructions, by Reafon of fome vifcous, glewy, 
and grofs Parts, which thefe Pulfe contain. 
….. Sixthly, Food is more or lefs nourifhing, accord- 
#ing as it abounds more in thofe Parts that are oily, 
_ balfamick, and apt to ftick to the folid Parts, and 
+ according as there is more Refemblance between the 
Contextures of its.Parts, and that of our. Bodies; 
» and ’tis, by Reafon of this Difpofition in the Parts, 
-» that Bread is a. Food that fuits us beft, as Hay does 
Horfes, and other Foods other Animals. its 
» Each Food. hath alfo. a peculiar Tatte, whereby 
ts known, and coveted or loathed. this T'afte. may 
likewife make Way for us to conjecture, what Prin- 
Feit B 4 ciples 
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ciples it contains, the Compofition of them, and the 
Effeéts they are apt to produce. We may fay, that 
all thefe Taftes have their Origin only from Salt, 
and that they do not differ one from another, but 
upon the Account, that the Salt is: varioufly united 
“with other Principles,. and differs alfo of itfelf. : In 
fhorr, thofe Bodies that are wholly divefted of Salt, 
are infipid:. There area great many Sorts of Taftes, 
which may be reduc’d to eight, viz. bitter, acid, 
tharp, falt, acerb, harfh, fweet, and oily. > 
_ The bitter Tafte is produc’d by the fharp Salts 
found there, half embarrafs’d and kept under by the 
eily Parts; infomuch, that they retain but Half their. 
Strength only ; for, if they had had the whole, they 
would not caufe Bitternefs but Sharpnefs. Thereare a 
great many fweet Things, as Honey in, partieular, 
which being too much boil’d grow bitter; the Rea- 
fon of which is, becaufe their Salts, while they are 
boiling, become fharper than they were, and free 
themfelves a little from the ropy Parts that incumber 
them. Bitters, very near produce the fame Effects 
as fharp Things, tho’ not with fo much Force. . 

An acid Tafte, is caus’d by a Salt of the fame 
Nature ; this Salt ufually operates upon us, by coa- 
gulating and thickning the Liquors of our Bodies : 
But it ought to be taken in a fmall Quantity, for.o- 
therwife, it muft produce a real Diffolution. =. 

The fharp Tafte, is fometimes caus’d by acid 
Salts, that are much agitated, which rudely prick, 
and in many Places, that which ftops their Paflage ; 
and fometimes alfo by their Alkali Salts, which by 
their rough and uneven Superficies, violently ftrike 
the Fibres of the Tongue; fharp Things are apt to 
attenuate, divide, and rarify the grofs Parts of the 
Liquors. ae 

Salts confift of an acid Liquor, incorporated with 
fome earthy, Matrice, or rather, is nothing elfe but 
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a, Compofition of Acid-and Alkali.  In.fhort, if your 
mix the Spirit of Salt, which. isan Acid, with the 
Salt of ‘Fartar,which is an Alkali, you’ll. make æ 
Salt like that of Bay-Salt: Salts produce middling. 
Effeéts between thofe of Acidsand Alkali. . 

: Rough and barfh Taftes are produc’d by grofs A- 
cids, united in fuch a Manner with the earthy Parts, 
that thefe Acids roughly enough prick the Fibres of 
the Tongue, and the earthy, Parts, at the fame Time, : 
{wallowing up the Moiftures of that Part, bind it up,. 
and make it to be ftiptick. Rough. and harfh Bodies: 
are apt to precipitate: fharp and: bitter Things, to 
qualify their Operation, and give a. greater Confft- 
ence to the Humours of our Bodies. : 

-\ Sweets are compos’d of Acids, but fuch as are fo: 
much incumber’d with oily and ropy Parts, that they 
can do no more, than gently tickle with their fubtil- 
ler Points, the Fibres of the Tongue. Sweet Bo- 
dies are proper to qualify the fharp Humours, that 
fall on the Lungs and other Parts, a Jittle to cut the 
dull and.vifcous Phlegm,, and to produce feveral. other 

the like Effects, 
|: Oily Bodies, contain very little Salt, and. many 
oily Parts, which fliding over all the Tongue, make 
but flight Impreffions there: Oily, as well as fweet 
Things,. are good to qualify the over-violent Agi- 
tation of fharp and pungent Humours.. my il. 
* Indeed, we pretend to do no more here; than to 
give a rough Jdea of the Taftes we fpeak of, every 
ene of which is fubdivided into feveral others, who: 
have a different Difpofition. of Parts, and alfo pro- 
duce particular Effects. For Example, Honey is 
not fweet after the fame Manner as Milk is,. nor 
mild as Sugar, and fo on. | : 
_ If you would live well, and without being incom- 
moded, you muft take fpecial Care,. to keep-always 
within. the Bounds of Moderation; and eat no’ more: 
Seer | B 5 : Food, 
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Food, than you have Occafion for your Subfftence.: 
It is net poffible to determine the Quantity every one: 
ought to take; for thofe who are weak’ and nice, 
ought not to eat fo much, as thofe that are ftrong, 
and us’d to much Exercife ; and that Quantity which. 
for thefe laft, would be very moderate, would be too 
much by a Deal, for the other. © ba) 
- If therefore, it is very good, and even indifpenfa= 
bly neceflary for all Sorts of Conftitutions, in order 
to the Prefervation of Life and Health, to take their : 
Food moderately; it is alfo very dangerous to eat to 
Excefs, be it more or lefs.  In-fhort, too ftriét Diet 
by no Means agrees with Perfons in Health, becaufe» 
it inflames their Humours, makes Way for the fpi- 
xituous Parts to fly away, and weakens much; and 
hence it is that Alippocrates fays, in the Fifth Seétion: 
of the Fifth. Aphorifm, that there is many ‘Times 
more Danger, -inobferving large andexa& Diets, than. 
in eating but a little more than will fuftain you. In- 
deed, Diet is very good and neceflary for fick Peo- 
gles beeaufe they fhould. avoid as much as may be,» 
by the Digeftion of the Foods, to’ diftraét Nature,’ 
whichtis entifely taken up in digefting and expelling 
the morbifick Humour. In the mean Time, there) 
is no Need of obferving fuch a regular Diet, in Cro- 
nical- Diftempers, where People’s Strength being 
wafted through the Length of the Diftemper; fland: 
in Need of recruiting. FT ODA 
As*to what we call Excefs, in Oppofition to Diet,) 
that is when People eat too much Viétuals, the In- 
conveniences arifing therefrom are well known, fince 
"tis a very common Vice: It makes People heavy 
and itupid, caufes Cruditiés and Obftruétions; and. 
we may even fay, that moft-Difeafes have had:their: 
primary Origin from hence, and therefore ’tis not 
without good Redfon, that it grew into a Proverb, 
that-.Intemperanice was the Mother of Phyficians, 
er dE and 
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and that Gluttony deftroy’d more Men than the 
Sword. Plato, in order to prove the Intemperance 
of a certain City, fays, it employ’d and bred feveral 
Phyficians : And Alzppocrates in the Seventeenth A- 
phorifm of* the Second Seétion, fays, that when 
People take more Food than Nature can bear, it 
caufes Sicknefs, and that that is known by the Cure. 

~ Among Foods that are us’d, forme require drefling, 
as the Flefh of four-footed Animals, Fowls, and fe- 
veral Fifhes: There are others which we eat as Na- 
ture has prepar’d them, fuch asripe Fruits, Oifters, 
€c: Foods are dreft and feafon’d different Ways ; 
they are particularly cook’d three Ways, wiz. by 
Frying, Roafting, and Boiling, all which are very 
wholefome, fince without them, we fhould find it 
difficult to digeft the greateft Part of the Foods we 
eat; and each of thefe Ways may more particularly 
agree with fome Conftitutions, more than others, as 
‘we fhall explain it elfewhere. 

As for the Seafoning of Things, that is fometimes 
neceflary, in order to promote the Digefting of 
Foods, and Diftributing them into the Parts; but 
we fhould have no other End in it, than this, and not 
do it to that Excefs, and commonly as ’tis practis’d, 
with a Defign only to give our Foods a nicer and 
more attractive Guft, and to promote Eating, even 
ata Time when we ftand leaft in Need of it. This 
muft be a pernicious Cuftom, becaufe it caufes ex- 
traordinary Fermentations in us, that communicates 
very much Sharpnefs to our Humours, and in a little 
"Time, corrupts them. So do we find, thofe who 
‘keep great Tables, and live delicioufly, healthier, 

‘and live longer than others? Nay, rather do not 
thofe who content themfelves with plain Foods, and 
feafon them no farther than is requifite for their 
Health, do better in thefe Refpeéts than the others '? 
‘Diogenes the Cynick, accufed Men of Folly, who 

made 
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made long Prayers to the Gods, for the Prefervation 
of their Healths, (a Thing, faid he, which was in 
their own Power) and who as foon as they had done, 
wallow’d themfelves in all Sorts of Debauches. 
Several Nations in antient Times, prefcribed no 
certain ‘Time for Eating, and took no Vidtuals, but 
when they found themfelves hungry. We. cannot 
abfolutely determine the Hours, and how many 
Meals we ought to eat a~Day: Appetite and Habit 
ought to decide this. Matter; for Example, thofe 
-who have been us’d to two-or three Meals.a-Day,.at 
certain Hours, and find themfelves well. upon it, 
ought to purfue this Way of. living, ’till. fomething - 
caufes, them to change it. However, we may fay 
in general, that the moft univerfally receiv’d Cuftom, 
and fuch as fuits us beft, is to make two. Meals ae 
Day, vx. Dinner and Supper... Several People, ef 
pecially Children and. old Folks, add: two Morey, 
which are Breakfaft and Beaver, and the Reafon ISy 
becaufe Children being, by the. great Fermentation 
of their Humours; fubjet to diffipate the fame much, 
and ffanding in Need of recruiting more than others, 
and old People eating but little at every Meal, ought 
to do it the oftner. ae se) | 
Tt is a great Difpute among Phyficians, whether 
in general, we ought to eat more at Night, or in the. 
Morning. Hippocrates, Celfus, and Galen, pretend 
*tts more wholefome to make. finall Dinners, and 
large Suppers, than otherwife the contrary; and the 
Reafon Galen gives is, that Feods are: fooner and 
more perfectly digefted, while we are afleep, than 
waking; and that the Space between Supper and 
Dinner, is double of that between Dinner and Sup- 
per, à 
Aciuarius and Avicen, pretend the contrary, and 
would have us eat more at Dinner, than.at Supper: 5. 
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-and-the Schoclof Salernum, feems to: be of the fame 
Opinion, by thefe two Verfes.. : :::. adc sae 


Ex magné ccend flomacho fit maxima poena, 
Ut fis noëte levis, fit tibi coena brevis. 


As for my Part,. I think that.thofe who are in good 
Health, may eat as muchat oneof the two Meals, they — 
make a=Day, as at the other ; and-even a little more 
at Supper, than Dinner, provided they do not ex- 
ceed the Bounds of. Moderation; the Reafon is, that 
a Man who is in good. Health, is-capable of bearing 
this fmall Irregularity: But yet Lam of Opinion; 
: that’tis generally more wholfome, for thofe efpecially, 
. who are of a. weak and tender Conftitution, to eat 
lefsat Supper, than at Dinner. , Yet itis, not be- 
caufe lam not of Galn’s Mind, that Foeds inthe 
Stomach,. are at leaft as. well digefted when we fleep, 
. as when weare awake. In fhort, Foods, when we 
are afleep, float lefs in the Stomach, and the Animal 
: Funétions, being,, I. may fay, at he the Animal 
- Spirits glide more abundantly into the Channels, ap- 
. pointed. for the natural and vital Functions, ‘from 
: whence it follows, that they muft be better done : 
But this Reafon is not fufficient to. determine us 4b- 
: -folutely, to eat more at Supper, than at Dinner. In 
> fhort, we-ought to eat Viétuals, only with a Defign 
to repair the Decays of the Parts of the Body, and 

. fo fhould proportion, as much as in us lies, the. 

: Quantity of our Food, withthe Wafte of our Parts: 

_ But we wafte lefs after Supper, to Dinner Time, 
_» than we do from Dinner, to Supper Time: For tho’ 
. the Space. between Supper and Dinner were double, 
_to that between Dinner and Supper, we do however 
ufe a great Part of this Time, in Sleep and Reft, 
. when we wafte a great deal lefs, than when awake, 
vor in Motion. It.is eafy to prove this Truth, 


ok 
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- It follows,- according to the Explication we have 
given of Hunger, that it muft increafe in Proportion 
to the Wafte we fuftain.in our Bodies, and thatitis a — 
very manifeft Sign of it: This beingallow’d of, there 
is hardly no Body but has obferv’d, that all the Night 
while hefleeps, and even for fome Time after he a- 
wakes in the Morning, he in a Manner feels no 
Hunger, tho’ it may bé fometimes, ten or eleven 
Hours fince he fupp’d. Moreover we find, that 
thofe who fleep, when notus’d to it, after Dinner, 
are not fo hungry at Supper, as if they had not flept: 
We findalfo, that thofe who fpend all the Night with: 
out Sleep; or do not fleep fo muchas they were wont — 
to do, or have broken Sleeps only, are fooner and 
more hungry than others. 9) : 

Laftly, Experience teaches us fufficiently, thatit is 
more wholfome to fup lightly, than plentifully ; and 
Cardan faysupon this Occafion, that he had feen and 
conferr’d with feveral Perfons, that liv’d tobe a hun- 
dred Years old, who declar’d'to him, that they had 
always made it a Rule to eat little at Night. In 
fhort, ‘how many ‘ill Effects do we find of eating 
large Suppers, ‘and the Reafon is, becaufe the folid 
Parts having but little Need of being recruited, in 
Time of fleeping ; the Mafs of the Blood ‘remains’ a 
great while incumber’d with the Weight of the vif 
cous and grofs Parts of the Stomach, which hindér 
it to circulate, as eafily asbefore, and fend too great 
a Quantity of Vapours into the Brain, caufe Ob- 
ftruétions in the {mall Conduits, as alfo Heavinefs 
and Difficulty of Breathing. bhi bats 

As for the Method to be prefcrib’d, concerning 
Foods, you muft not in the firft Place, give your- 
felf a Loofe, in eating of feveral Sorts of Difhes at a 
Meal; for befides, that this will make us always eat 
more than: is neceflary,. it happens al, that thefe 
different Foods, hinder the digefting of one another. 

. | i SES 
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Secondly, we ought always-at the Beginning of 
Meals, to eat thofe*Foods that are moft liquid, and: 
eafy-of Digeftion, ‘and then the harder Sorts; to the 
End that the firft having an eafy Paflage thro’ the 
Stomach, and going into the milky Veins, may make: 
the Way clear, for thofe that follow, which are to 
continue longer in the Stomach and-Entrails. Laftly, 
we are to fhun every Thing, that may obftrué the 
digefting “of Foods ;-fuch as immoderate Heat,. and- 
too'violent Exercife, - which diffipates the Spirits too: 
much ; too much drinking, which caufes the Vidtu- 
als to float in the Stomach, and fleeping prefently 
after eating: For tho’ many People do better digeft 
their Vidtuals-when afleep, than awake ; however, 
*tis neceflary we fhould for fome Time after: Meals, 
converfe with our Friends, about fome agreeable: 
Things, and to take a few Turns, that fo wé.may 
recall the natural Heat, and put it in ARS from 
whence we have this Verfe. 


| Pop Ceenam frabis, aut ve mille meabis. 


We fhould alfo, during the’Time of diseRing ot our 
Viduals, forbear too ferious Applications of Mind ; 
and'in a Word, any Thing that is apt to caufe vio- 
lent Diftradtionsi in the Animal Spirits, and to hinder 
the natural Heat from continuing the Work it hath 
begun. 

» Food, | before it is fit to recruit the folid Parts of 
our Bodies, is prepar’d feveral Ways, and undergoes 
various Changes: It is* at firft cut, divided and 
chewed by the Teeth; after which, the falivary 
Glands, which are numerous enough, and whole ex- 
cretory Channels difcharge themfelves intothe Mouth, 

afford a Liquor which ferves to water the Food, and 
to bring it into the Form .of a Pafte: Whenitis in 
this State, it goes down the Threat ‘into. the Sto- 
mach, where by a Fermentation caus’d in the hare 
LA © 
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of it, it affumes a new Forin, - and.is-changéd. into. 
an Afh-colour’d Liquor call’d: the,Ghylez , There are’ 
feveral Caufes, that,concur to effeét this Chänge. 
» In the firft Place, the falivary Liquors which con= 
tinually fupple the Glands. of the Stomach:; -this Li-- 
quor hath been the Occafion of great Difputes among, 
feveral Phyficians, who have taken.upon them: to, 
determine the Nature of it..; Some pretended it-was: 
Acid, and even:that its Acidity,. was .prevalent e-, 
nough,. fince it muft be fuch as could diffolve the: 
greateft Part of the Foods we take ; others have. 
thought, that this Juice not only contains acid Parts,. 
but alfo falt, alkaline, and fulphurous ones;, &c. by: . 
the Help of which, itis proper for attenuating the: 
different Parts of the Foods, and-ferves to menftru- 
ate the fame, infomuch, that they have not ftuck. toy 
give it the Name of the Univerfal Diffolvent, or the: 
Alkaeft, which Vanhelmont fo much extols..... »~ * 

But if thefe two Opinions werenever fo little con-- 
fider’d, they would be foon found to be defectives 
for in the firft Place, it is not neceflary we fhould 
attribute fo great-an. Acidity to the falivary Juice’of 
of the Stomach, in order to make out the: Nature of 
Digeftion. In fhort, this Juice would operate as: 
much upon the Sides of the Stomach,..as-upon-the: 
Foods, and caufe Prickings, and confiderable.In-’ 
flammations in that Part: Yet we are not bound'to: 
believe, that Edods are diflolv’d in the Stomach, in 
the fame: Manner as Metal is by: AcuaFortis. Nae 
ture aéts.by thofe Ways that. are gentle and fuitable 
to our Conftitution, as-we fhall fhewhereafter. In- 
deed, it. may happen in the Cafe of great Hunger,. 
and of Sicknefs,. that the falivary Juice of the Sto- 
mach,. proves to be fuch as is reprefented to us ; but: 
this does: not come to pafs,. when it operates in its 
own natural, Way... de cat barks 
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As for the fecond Opinion, I think it is umneccf-: . 
fary to have Recourfe to the Multiplicity of acid, 
faltith, alkaline and fulphurous Particles, in order to 
underftand how Food is digefted. The falivary Li- 
quor, operates chiefly by its watry Parts, which fteep . 
the Foods in the Stomach, and thereby put their own 
Salts upon aéting ; in the fame Manner, as 2 little 
Leaven mix’d with Dough, helps Fermentation. Ît 
is alfo for the fame Reafon, that fome Remains. of 
the laft Meal, that fticks in the Wrinkles of the in- 
ner- Membrane of the Stomach, and grows eager 
therein, by mixing itfelf with frefh F oe may ferve 
tô help Digeftion. Be 
: The fecond Caufe, : which concurs to digeft Food 
inthe Stomach, isthe Heat, which notonly proceeds 
from the Bowels in the lower Part of the Belly, but 
alfo from the Excrements contain’d in. thofe Parts : 
This fweet and temperate Heat, does very near pro- 
duce the fame Effects upon Food, as the Dung the 
Chymifts make ufe of, in order to the Digeftion of. 
many Sorts of Things. | se is 4 
 Laftly, the Mufcles of the Midrif and Abdomen, 
by their repeated Compreffions, diftill a-great Quan- 
tity of Liquor from the Glands of the Stomach, an 
eg more divide and-attenuate the Parts of the 
‘ood. de Me: : 
» When the Chyle has been fufficiently wrought, 
and perfected in the Stomach, it defcends into the 
Duodonum, where it obtains a new: Degree of Per- 
fection, by itsmeeting with the Pancreatick Juice and 
Biles: Thefe Liquors coming to mix therewith, 
help to make it more fluid, attenuate it anew, and 
precipitate its grofs Parts; after which, it eañly.gets 
ihto the milky Veins, which convey it into the adja- 
cent Refervatory, where ’tis fteep’d anew by the 
Lympha, which draws nigh in great Plenty... Laftlys 
it gets up into the Canalis Thoracica, from thence Le 
2 | Hé 
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the fubelavial Vein, and fo into the right Ventricle of 
the Heart, by the upper vena cava: When thisChyle 
is mix’d with the Blood, it’s rarified anew, by the 
volatile and exalted Parts of the Blood, by the faline 
and nitrous Particles of the Air, that are continually 
mixing themfelves with this Liquor ; and laftly, by 
the repeated Beating of the Heart and Arteries: It 
is moreover neceflary, that for fome Time it fhould 
retain yet its chylous: Confiftence, whereby ’tis 
fitted for nourifhing and repairing the folid Parts : 
For I am firmly of Opinion, that as foon as it bee 
comes Blood, it’s no longer for this Ufe, as we {hall 
endeavour to prove. . CAE 
We may, by a mechanical Solution, diftinguifh 
two Sorts of Parts in the Liquor, that runs in the 
Artetiesand Veins: The one is effentially red, and 
may be look’d upon as a Chyle, which by long and 
fucceffive Fermentations, ‘hath acquir’d fuch a De- 
gree of Attenuation, as is requifite to make it real 
lood:: The Truth of this Argument is prov’d plain- 
ly by chymical Operation, where by boiling for fome 
a Time, Partof the Chyle or Milk, with two Parts 
of Oil of Tartar, makes the Liquor, as white as it 
Was BerOte ein fede cee itu wet eae AN TQU 
“The other Part of the Liquor found in the Veins 
and Arteries, is but. fuperficially red, for it lofeth 
this Colour, ‘the more it is wafh’d: This is eafily 
condens’d, by reafon of its vifcous and grofs Parts. 
It is of the Confiftence of Gelly, and does not differ À 
from the Chyle, faving that having circulated for 
fome Time, with the fanguine Liquor, it is a little 
more refin'’d than the other. However, there is more 
Reafon to call it Chyle, than Blood, fince it ftill rez 
tains a chylous Confiftence, anda whitifh Colour, 
and hath not yet acquir’d the true Charateriftick of 
Blood, which confits in a ftrong Attenuation of the 
Parts, that produces thered Colour, as DN 
“hs Ow 
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- Now befides the Parts already miention’d, we 
may alfo obferve two Sorts of Seriofities, in- the Li- 
quor sof the Veins and: Arteries 5» the one, which 
is purely watry, and. fluid throughout the, whole, 
Mafs; the other, which is oily and balfamick, .-and 
being put upon the Fire, is eafily congealed : This 
laft ferous Part may be call’d the moft fubtil and 
moft refin’d Part of the Chyle. | 

By this mechanical Solution, you may fee, that 
the Blood_confifting of thin Parts, that:are much 
agitated, is not fit for condenfing the Fibres of the 
Parts, in order to the nourifhing them in the Vef- 
{els Onthe contrary, the Parts of the Chyle being 


_ vifcous and glewy, may eafily ftick to and incorpo- 


rate with thofe fame Vefcles, and: there lofe, thein 
Motion. Moreover, it is obferv’d, that all the fo- 
lid Parts of our Body, are naturally of a whitifh 
Colour, that the Juices extracted from them, are 
very like unto the Chyle, and that they are red, but 
only fuperficially. For Example, if you wafh the 
Liver well in hot Water, it will lofe its red Colour, 
and become whitifh; which, by the. Way, does 
give us a farther Reafon to believe, that the Blood 
doth not properly yield Nourifhment to any Part. 

Moreover, ‘it is obferv’d, that many lean Perfons 
are full of, Blood, and that fat People have not fo 
much of it: and the Reafon perhaps is, becaufe the 
Chyle in the firft fooner turns into Blood, by Reafon 
of the greater Fermentation it undergoes, which ren- 
ders it unfit to nourifh the folid Parts: On the con- 
trary, the Chyle in the other, being fubjeét only to 
a moderate Fermentation, ftill retains more of its 
chylous Confiftence, which makes it quickly forfake 
the Liquor with which it circulated, in order to u- 


_ nitein all void Places, with the folid Parts, to which 


1 convey’d. In fhort, for the better underftand- 
ing how the chylous Parts yield Nourifhment, chin 
mu 
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muft know, that the Chyle, according to its diffe- 
rent Degrees of Attenuation, doth more or lefs eafily 
pafs thro’ the Pores of the different Parts of the Bo- 
dy ; infomuch, that in otie Condition, it is proper 
for nourifhing the Flefh, in another the Sinews, ina 
third the Griftles, in a fourth the Bones, and fo on. 
--It may ‘perhaps be objeéted againft me, that I af 
fign no Office to the Blood, fince the Chyle contri« 
butes alone tothe Nourifhment of the Parts, : 
! Tanfwer, thatthe Parts of the Blood have feveral 
Ufes: Firft, they digeft, and quickly bring the chy- 
lous Parts to a Perfection, as before noted ; fecond+ 


ly, they make ufe of them as a Vehicle; and laftly,  - 


they concur withthe-airy-Particles; in the Geneta~ 
tion of the animal Spirits. js A 
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Of Foops made of Vegetables, or Plants. 


PLAN T is an organical Body, to 
which a Root and Seed is effential ; this 
+ Body ufually produces Leaves, Stalks, 
\. and Flowers : It confifts in allits Parts of 
~ Pipes or Channels; the one containing 
thofe Juices which are neceflary for the Vegetation 
-of the Plant, and ferve for Veins and Arteries, by 
conveying the Juice to the Top of the Plant, and 
back again to the very Root; the others are full of 
Air, and ought to be look’d upon as it were the 
Lungs of the Plant ; they are call’d Traces by the il- 
duftrious AZalpbigi, who was the firft Difcoverer of 
_this admirable Stru@ure, ‘Thefe two Sorts of Veffels 
_are united in the Stalks, and difpers’d in the Roots 
and Branches; they do not immediately join with 
one another, but leave Intervals between, Fee oe 
L iy ‘ Pd 
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fill’d with many fmall Veficles, which receive the" 
Matter convey’d into them byrthe Pipes. bh: a 
We fay, that a Root is effential to a Plant: In- 
deed no Plant can live or grow without it, fince it 
is that which firft receives the Juices of the Earth, 
and makes them fit to be fent into the other Parts. 
We do not fay the fame Thing, in Refpeét to Stalks, 
‘Leaves, Flowers, and Fruits; “for we find Plants 
that want fome of thefe Parts, and yet ceafe not to 
grow and live. For Example, Sow-bread, and fome 
Sorts of AZu/brooms, have neither Stalks nor Leaves ; 
other Plants there are which bear no Flowers, as 
Fern, Maiden-hair, Polypody, &c. As for the Seed, 
that we look upon as eflential to the Plant as the Root | 
is, tho? it be not-always-fo difcernible. There are 
feveral Sorts of Moffs and Mujbrooms, as well as 
many Plants that grow in the ‘Bottom of the Sea, 
whofe Seed we do not know; however, we do not 
conclude from thence, that they have none, but only 
that their Seed is fo fmall that it cannot be difcern’d ; 
or elfe, that this fame Seed is fo flightly join’d to the 
Body of the Plant, thatthe leaft Wind or Agitation 
feparates the fame from it; and hence it is, that 
‘when we come to fearch the Plant, we find none of 
it; this Opinion is very well grounded. In the firft 
Place, fince ’tis certain that thofe Kinds of Plants, 
whofe Seeds we have difcover’d, proceed alfo from 
Seed, ’tis to be prefum’d with good Reafon, that 
-thofe Plants whofe Seeds we have not yet difcover’d, 
yet muft proceed from them; fince the Author of 
‘Nature always acts by the moft plain Methods, and 
-that that fame is moft natural and lefs fubjeét to 
Change, as we fhall prove hereafter. In the next. 
Place, what can we conceive of the fucceffive Pro- _ 
duction of every Plant? Shall we fay it proceeds 
from a fortuitous Conjunction’ of fome Principles, 
which nieet together and form this admirable F 7 
A or 
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For befides, that we* cannot: well comprehend how 
pure Chance can in fuch a Manner, and with fo much 
Art fet’ in Order fuch a great Number of Parts, 
which fo indifpenfably ftand in Need of one another, 
for the Support of the vegetable Life. : We cannot 
imagine, if this Principle be admitted, why new 
Species of Plants do not grow every Day. 
It is beft therefore we fhould have Recourfe to a 
clearer and more certain Caufe, viz. to the Author 
of Nature, who in the Beginning of the Creation 
having produc’d the firft Plant of each Kind, lodg’d 
therein all the Veins or Roots of the fame Kind of 
Plant, in fuch a Manner, that all future Generati- 
ons were no more’than the Explications or Unfold 
ings of the Production of the firft Shoot. | 
* Having gone thus far, it will be no hard Matter 
for us to conceive how all thefe Shoots or Germs 
might have been comprehended in one only, fince 
Reafon dictates to us that Matter is divifible ad in- 
finitum ; befides ’tis.eafy to be underftood, that each 
Germ contains in Miniature all the Parts of a Plant; 
as you may fee before your Eyes in Seed diffe&ted) 
For Inftance, in a Bean, wheréin the Radicula re- 
prefents the Root of the Plant in Miniature, and 
where you may difcern all the other Parts in the famé 
Manner. | | 
We conclude then, that all Plants proceed from 
Seed ; and we do not only compare thefe Seeds to 
{mall Eggs, but alfo the Life and Nourifhment of 
Plants to thofe of Animals. In fhort, the Germs 
both of one and the other, are but Embrios, where 
all the Parts are couch’d within a very fmall Com- 
pafs; the Sap, which is an Intermixture of the Hu- 
midity of the Earth with the Moiftures and farinous 
Part of the Seed, extends and unfolds thofe fmall 
Parts in the fame Manner as the nourifhing Juice 
hatches the Eggs of Animals. ‘As to the Life and 
Nourifh- 
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Nourifhment of Plants, they proceed from the Juice * 
contain’d in their Pipes, that by the Means of the. 
Root rifes continually from the Earth, and fo circu- _ 
lates, rarifies, and diftributes itfelf into all the Parts — 
of the Plant. This Juice fwells the little Bags, and 
following the different Modifications thereof, fil: 
trates athwart the different Parts of it. For Example, 
that which is moft pure and fine, ferves to nourifh . 
the Flowers, and Fruits, that which is not fo, fup- 
plics the Branches, Leaves, and Root, the moft grois . 
and earthy ferves for the Bark, the moft oily is for 
Gum and Rofin, juft the fame as we find it in Ani- . 
mals, where the Food they receive into the Stomach, 
pafles afterwards into the Blood, circulates in the 
Veffels, and purfuing its different Degree of Attenua- 
tion, ferves to nourifh the different Parts of the Body. . 
We may alfo add, that as thefe Aliments are fubject 
to various Alterations, according to the different 
Parts of the Body wherein they are, fo the Roots 
give the firft Formation to. the Juice they immedi- 
ately receive from the Earth, after which the Stalks 
prepare it for the Leaves, and the Leaves for the 
Flowers, which may be alfo confider’d as the Bowels 
defign’d for the Seed, as the Tefticles of all Women 
are appointed for containing the Eggs, by the Help 
whereof, Animals are multiplied. | 

Tho’ feveral Plants are fed by the fame Juice 
which they receive from the Earth, yet they have 
very different Vertues, ‘Tafte and Smell; and this 
proceeds from the natural Difpofition of their Pipes 
or Conduits,. which admit but of Part of the Juice 
of the Earth that moft agrees with them ; or becaufe 
this Juice in the Pipes is fubjeét to different Fermen- 
tations and Workings that much alter it. The par- 
ticular Difpofition of tiie Pipes of a Plant is in like 
Manner the Caufe why one requires one Climate, 
and another Sort another Climate; one the Sun, the 

ee other 


Of Foods made of Vegetables, 25 


other the Shade, one Moifture, and the other Dri- 
nefs, one a fat Soil, and other that which is fandy 
and ftony. Many Plants thrive in the Neighbour- 
hood of others, while fome Sorts die, or. cannot 
thrive to any Purpofe in* fuch Neighbourhood. 
Laftly, there are fome which neceflarily require to 
be cultivated, and others to which Cultivation is 
Burtful. | 

In former Times, when People were contented 
with a Little, and that Delicacy and pernicious 
Tendernefs, which now is but too much in Vogue, 
was not known ; in thofe Times I fay, when Tem- 
perance and Frugality were in their full Luftre, 
Men made ufe of but plain Foods, and fuch as 
were eafily prepar’d; I mean Fruits, and other 
Plants which the Earth plentifully fupplied them 
with, according to Ovid, in the 1sth Book of his 
Metamorphofis : : 


_ “tas, cui fecimus Aurea nomen, 

Fœtibus arbuteis, &, humus quas educat, 
berbis | 4 

Fortunata fuit. | 


_ They had Réafon to call this the Golden Age, 
for befides that Men were better and more virtuous 
than they are now, which yet I fhall not take up- 
on me to demonftrate in this Place ; they were al- 
fo more ftrong and robuft, liv’d longer, and were 
fubje& to lefs Difeafes than we. In a Word, it 
may be faid, that the Food which Plants afford us, 
are in fome Meafure ‘to be preferr’d before all o- 
thers, becaufe they are lighter, eafier of Digeftion, 
and produce more temperate Humours; and for 
that Reafon our firft Parents, who liv’d upon this 
Sort of Aliment were much haler than we ; they 
were fo favoury to them, as falted and feafoned 
Meats are now to us, which we order a Thoufand - 
passe : o Ways, 
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Ways, and are for the moft part injurious to our 
Health, becaufe they excite.violent Fermentations 
inus, which corrupt our Humours, whereby the 
folid Parts of the Body,lofe their recurring Vertue,, 
and at laft the Principles/of Life »are deftroy’d. 
And therefore we ought not to think it ftrange, 
fince we have taken the Pains to find out fuch 
a Multitude of different Foods which were un- 
known to our Anceftors ;..that we havea 
duced ‘a Cloud of Difeafes which. they,knew } 


thing of. 

Here a Conjecture may be made; that it ts 
as if the Food which the God of Nature defign=- 
ed for us, and what beft agreed with us fhould 
be Plants, feeing that Mankind were never fo hale 
and vigorous as in thofe firit Ages, wherein they 
made ufe of them ; moreover, we find in Plants 
thofe Things that are not only neceflary for. Life 
and Health, but alfo that Plants are delicious and : 
pleafant: Laftly, we find that Horfes, Beeves, . 
and Elephants live upon nothing but Plants, and 
that thefe Animals are large, fat, very ftrong, and 
rarely out of Order, which. is a plain, Evidence. 
that thefe Aliments are very wholfome. af) « 

There are a great many Sorts of Plants. that are 
us’d for Food, the Fruits of fome are-only in. E- - 
iteem, the Roots of others; fome afford good edi- 
ble Flowers, and others Seed, while many are va+ 
Jued for their Stalks and tender Leaves, as you may 
fee in the following Chapters. 
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“4 HERE are two Sorts of Strawberries, the. 
“one domeftick, or fuch as are cultivated in 
Gardens, the others grow wild in Woods 

: and other Places; the firft are beft, moft 
valuable, and nourifhing. Strawberries are alfo di- 
ftinguith’d by. their Colours, for fome. are red). 
and others white; you fhould choofe fuch as are 
large, fullof Juice, ripe, of a good Smell, and of a 
{weet and vinous Tafte. | 

Strawberries allay the over-violent Agitations and 
Sharpnefs of the Humours, they provoke Urine, cre- 
ate an Appetite, moiften much, are a Cordial, and 
refift Poifon. 4, 

~The Nature of Strawberries is not bad, they can 
do‘no Injury, unlefs they fhould be taken in too great 
a Quantity. 

They contain much Phlegm, and cflential Salt, 
and a fmall Quantity of fine Oil. 

They agree very well in hot Weather with young . 
People that are of ‘a choleric and fanguine Complec- 
Lidaye un æ LA | A 

REMARKS, — ; 

__ The agreeable Smell that exhales from Strawberries, 
‘plainly fhews that the volatile or efiential Salts contain’d 
therein, are attenuated, diffolv’d, and exalt their Sul- 
pher, and are united thereunto in fach a manner, that 
Being afterwards convey’d, to the Nerves of the Smell, 
they lightly prick and 4 were tickle them, and it te 
2 bas 
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this raifing up of the fulphurous Parts of the Strawber- 
ries that renders them of a vinous and agreeable Tafte.. 

Strawberries are moiftning and cooling, becaufe they 
contain many phlegmatic Parts, that are prover to-ex- 
tend the too fharp and agitated Salts of the Humours ; 
and to moderate their Action, or Motion. ‘The effen- 
tial-acid Salts that are in Séraavberries, may alfo contri- 
bute to produce the good Effeéts of thickning the Hu- 
sours a little, and thereby moderating the rapid Motions 
of their infenfible Parts. They pretend that Strawber- 
ries are a Cordial, and refift Poifon, and that probably, 
becaufe they are compos’d of fome pretty volatile and 
exalted Principles capable to ftrengthen the Heart, and 
to keep the Liquidsof the Body in ajuft Fluidity. | 

They make a very pleafant Liquor of Strawberries, 
Water, arid Sugar, called Strawberry-Wine, and is mach 
us’d during the great Heats of Summer,;’it cools, moi 
flens and quenches. Thirft, WildSsranvherries have fome= 
times a fharpifh Tafte, becaufe the/Sun: not havingifo 
much Influence upon them as upon Garden Strawberries, 
by Reafon of the Shade of the ‘Trees, their oily and: fa- 
line Principles have not been rais’d enough, nor fuffi- 
ciently united one with another, fo as to produce fuch a 
pleafant and. agreeable Tafte as Garden Strawbéfries 
have, ; nt 28 
Strawberries, in Latin Fraga, is deriv’d from 
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HERE are two-Sorts-of: Rafherries common- 
“dy ufed, viz. the”White andthe Red ; you 


ought to” choofe thôfe that ‘are large, full of fweet 
‘and virldus Juice, and pleafant to theTafte and Sméll. 
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They are of a moiftening and coolin Nature, 
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Of Rafberries, Mini: 30 
your Breath, and purify the Blood, and are réckon’d 
to be Antifcorbutick, and Antinephritick. 
“They eafily corrupt in the Stomach, if they con- 
tinue any Time there. ee ar | 
, They contain a pretty Quantity of fine Oil, much 
effential Salt, and Phlegm. 
.+ They are proper in warm Weather, and fuit young 
bilious People, and fuch in whom the Humours are 
too fharp, and over-much agitated. | 


| OAR BF 


REMARKS. 


' The Raferry is a Kind of a cultivated Mulberry, and 
bigger than a Strawberry, a little hairy, fometimes white, 
but oftner red, and made up a of Number of finallBerries 
‘fafined to one another. - 
©. Their refrefhing Tafte and Smell proceed from their 
effential Salt, intermixt with fome oily Parts a little re- 
find, which lightly pricking the Nerves of the Tafte 
‘and Smell, excite an agreeable Senfation in them. 
Now Rafeerries containing very near the fame Princi- 
ples as Strawberries, produce alfo the fame Effeéts ; in 
the mean time they are moifter and more phlegmatic 
‘than the other, and not fo compat in their Parts, for 
which Reafon they eafily corrupt in the Stomach, if they 
continue there too long. 
~ They make a Sort of Liquor of Rafberries with Sügar 
and ordinary Water, called Ra/erry- Wine, inuch us’d 
in the Heat of Summer ; and the fame is as plealant as 
that of Strawberry-Wine, and endu’d with the like Ver- 
PAUER * 
Rafberry-Flowers are made ufe of againk St. Anthony's 
* Fire, and Inflammations in the Eyes . 
_ (As for the Leaves and the Tops of this Shrub, they 
are of a deterfive’ and aftringent Nature, and they are 
# pee ufe of againft Gargarifms in the Mouth and the 
Gums. | 
 Rafberry, in Latin Frambocfiz, comes from Fragrare, 
to fmell well, becaufe it has a pleafant Smell, as well as 
"the Strawberry. The Rafberry-Bufo in Latin they call 
iy C23 Rubus 
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ubus Tdeus, becaufe ’tis a kind of a Briar that formerly 
grew in great Plenty upon Mount ida, dE? 


CHAP. II, 


Of GoosBE RRIES | that grow upon 
prickly Bufbes. 


HERE are two Sorts of them, the one 
À which grows upon wild prickly Goo/eberry- 
Bufhes, and the other upon Garden or cultivated 
ones: Thofe that grow wild are the mioft common, 
but the other are better, and more pleafant to the 
Tafte; they make ufe of this Fruit either, when 
green, in Ragous, or eat them ripe off the Trees. 
Choofe the largeft, plumpeft, and beft tafted ones. © 
Goofeberries create an Appetite, they are of an 
aftringent and cooling Nature, they ftop Loofenefs : 
and Spitting of Blood, quench Thirft, and are good 
for People in Fevers, mix’d with their Suppings ; they 
refift Poifon, and hinder the nobler Parts from cor- 
rupting, ors TEE 
‘They are not good for melancholy Perfons; they 
fornetimes incommode the Stomach, prick and con- 
tra it a little too much, efpecially when they are 
green. | ahr 
They. have a great Deal of Oil, effential Salt, and 
Phlegm in them ; they are very good in hot Weather 
for young, bilious, and fanguine Perfons, 


REMARKS. 


Goofberries in the Beginning are green, and of an acid | 
T'afte, becaufe the acid Salt contain’d therein in a large 
Proportion is not yet incambred with Sulphurs, and thus 
it can operate upon the Nerves of the Tongue EA ie 
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erfully ; infomuch that this Salt. being at that Time uni- 
ted with nothing elfe but fome Proportion of. Earth, .ex- 
cites an altringent and ftiptic Senfation ; whereas after- 
wards. the little Oil contain’d in the Goofoerries, which 
before was kept back by paffive Principles, gets loofe, 
rifes, and by the Help of Fermentation unites itfelf with 
the Salts, and divefts them partly of their Strength ; then 
it is that Geo/berries are ripe when they have) afweet 
Smell, and yellowifh Colour. From whence ‘we 4nay 
conclude, that the more ripe Gooferries are, they are 
fo much the lefs aftringent ; and fo when you have a Mind 
to haveGoofberries preferv'd, the green are to be preferr’d 
before thofe that are ripe. Bee à 
The faid effential Salt wherewith Gcofberries do a- 
bound, is the Caufe of the princial Effects wrought by 
‘them. In fhort, they would not create an Appetite, 
, Were it not that this Salt lightly pricks the little Fibres a! 
the Stomach ; they would not cool and be good for Peo- 
à a r of Fevers, and be endu’d with the like Vertues,; 
ut. becaufe this Salt by imparting a little more Conf- 
rftence to the Humours, ftops their violent and impetuou: 
Motion. 
_ Goo/berries are not good for Melancholy Perfons, be: 
caufe they increafe acid Hamours in them, which they 
are already incommoded with in too great a Degree. 
| A Goosherry in Latin is called Uva Crifpa, becaufe it’s 
like a Grape, and hairy. 
yor dt was alfo called Groffularia fimplici acino, à cute 
Srugius sre, becanfe the Skin of this Fruit is a litde | 


sthick, and. that it growsin Berries, or feparate Grains, 
not Grape-wife, = * AER ie Cha ET 
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Of GoosBerrizs, which grow Grape- 
bie, Gdrur upon rich Bulbes. « 


FIHERE are two Sorts of Goo/sberries which 
_ a , Stow like Grapes in Bunches, one is Red and 
Re ERIE LS ee RE oe Ge a 
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‘the other White; thefe laft are not fo common as 
the other ; they have very near the fame Tafte; both 
_the one and the other ought to be chofen, when 
ripe, large, round, foft, fhining, full of Juice, of 
a fharpifh Tafte, andigood Smell. | 
The red and white Goo/berries are cooling, mode- 
rate the Heat of the Bile, and other Humours, con- 
traét the Stomach a little, and refift Poifon. Some 
People, by the frequent eating of Goo/berries,—have 
found fome little Prickings in their Stomachs; and — 
this Over-fharpnefs of Goofberries is allay’d, by mix- 
ing a little Sugar with them, whereby they willbe 
qualify’d, and render’d lefs hurtful, ar 
Goofberries contain a little Oil in them, anda 
great Deal of effential Salt and Phlegm.  * 
They are-good in Summer-time for young chole- | 
ric People, and fuch as are troubled with too fharp 


and over-agitated Humours. 


reg 
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REMARKS. 


The Gaosberries which grow in Bunches, called in La- 
tin Ribes, are little round Fruit, about the Bignefs of 
Juniper. Berries, they grow upon a Shrub. very well : 
known, and are much us’d in Foods. po, 
: The fharpifhT'afte.of Goosberries proceeds from the a- 
cid Salts contained plentifully inthem, which are loofned 
and extended by a fufficient Quantity of Phlegm ; be- 

fides, ’tis this acid Salt that renders Goosberries cooling, 
and proper for allaying the Heat of the Bile. = 

Sugar taken with’ Goosberries allays their Over-fharp- 
nefs, by the fulphurous Parts, which bind up and em- 
barafs the Acids of Goosberries. They make very good 
Sweetmeats of Goosberries, as alfo a Liquor of them, 
with. Water and Sugar, called Goosberry-Wine, ufed in 
the Heat of Summer to ¢oo! and moiften the Body. 

_ They likewife make a Syrup of them, much us'd in 
Phyfick, as alfo in Food ; the fame being cooling, moift- 
ning, and very agreeable to the Tafte; they ee 
Kir a With. 
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with Water, and give it them to drink who are fick. of 
Fevers. Goosberry Leaves are aftringent. 


Gr AP Ve 
Of: CHERRIES. 


NAHERE are feveral Sorts of Cherries; firft, 
… red ones, of a fharpifh Tafte, and the moft 


‘common of any ; fecondly, red, white, or black 


Cherries, that are bigger than the other, and of a 
more compacted Pulp, called a hard Cherry; and 


‘aftly, there are fmall, wild, black Cherries, with a 


long Stalk, pleafant Juice, which dies a Black or 


Purple. The Cherries ought to be chofen when ripe, 
juicy, big, plump, and well tafted. | 


5 My 


They keep the Body open, quench Thirft, cool, 
create an Appetite, are a Cordial, and refift Poifon. 
They provoke Urine, and are reputed good for the 
Difeafes of the Head. The Stones are look’d upon. 
to be proper for the.Stone in the Kidneys and Blad- 


der, when taken inwardly; they likewife make 
‘ufe of them for Pains in the Head, arifing froma Fe- 


ver. | 


Cherries eafily corrupt in the Stomach, they ao 


‘caufe Wind and Cholic ; they have more Phlegm in 


them than any other Principle, a little Oil, anda lit- 

tle effential Salt. F re” 
They are. good for young bilious Perfons in hot 

‘Weather; but old Men, and fuch asare phlegmatic, 


ought to abftain from them. 


REMARKS. ~ 


F They never fay any Cherries at Rome, before that fa- 
“mous Battle wherein Lucullus defeated the Great Mithri- 


C5 datés. 
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dates, This Conqueror brought fome of them froma 
City of Pontus, called Cerafus, and now Cherrifonda, 
from the firft of which Cherries were denominated. This 
Fruit will not grow every-where ; there has been great 
Pains taken to cultivate the Cherry-Tree in Egypt, but it: 
would never.grow and bear Fruit there. , . | 
Cherries are much ufed in the Heat of Summer ; the 
firft mention’d by us are the beft for Tafte, and Mens 
Health; not only by ‘reafon of their fharpifh Tafte, 
which creates an Appetite, but alfo becaufe they are 
moifter, and of an eafier Digeftion: And indeed:it ma¥ 
be reckon’d a great Misfortune in fome Countries, -ef- 
pecially to the Peafants and Poor, when it proves a fcarce 
Year for Cherries, becaufe a Pound of them, and'a Piece 
of Bread will eafily fubfift them without Wine. 4 - 
Cherries are of a moïftning and cooling Nature, be- 
œaufe they confift of very watry and phlegmatic Parts, 
which are proper to allay the violent Motions of the Li- 
quors; they likewife quench Thrift, becaufe thefe watry 
Parts diflolve, and take away the fharp Salts that are the 
Caufe thereof. Laftly, they keep the Body open, by 
dilating the grofs Humours contain’d-in the Entrails,, 
and driving them out... | AE PEUX 3 FA 
+ - Cherries confit of a Sub&ance that is not very compact 
and clofe in its Parts, and therefore they eafily corrupt 
in the Stomach; they alfo contain a little vifcous and a- 
eid Phlegm, which pricking the Sides of the Entrails,. 
and coming to be rarified by the Heat of the Body, caufes 
Cholicand Wind. : : : | 
They make very good Sweat-Meats of Cherries by 
preferving them, and thefe moiften and cool much,. and 
may be given People in Fevers. YANN Sie 
The Cherries muft be dried for the better keeping of 
them, but then they fhrink up, becaufe they are dif- 
poil’d of the Phlegm which keeps them foft. . > 
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oP Set à (9: oe re 1 
Of ABRICOGEKES., 9 is 
ff ie ERE are three Sorts of Apricocks, the firft 
> of which are pulpy, almoft round, growas big 
Ban ead ; asd 
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as a {mall Peach, fat on the Sides; one of which is 
of a dark Red, and the other yellowifh ;. the Pulp 
is tender, pleafant, and of a good Smell : It contains 
‘a very hard-and-flat Stone, wherein there is a bitter 
Kernel: The fecond differs from the firft, in that 
they are of a more whitifh Colour, and that the 
Kernel is fweet.  Laftly, the third are {maller than 
the others, but not fo well tafted, and of a yellowifh 
Colour, Thefe laft grow upon a Tree that is not 
. Æultivated like the reft. In chufing your Apricocks, 

take thofe that are pulpy, large, well coloured, and 
well tafted’; they moiften, createan Appetite, pro- 
. ‘yoke Urine, are a Cordial, Peétoral, and promote 
Spittle. An Infufion of Apricocks is look’d upon to 
be good to allay the Heat of Fevers; they alfo fay, 
that the Kernelof an Æpricock kills the Worms. _ 

Apricocks fill. the Stomach with Wind, and ealily 
corrupt there; and therefore they ought to be mode- 
rately taken. | 

:#Théy contain an indifferent Quantity of Oil and 
effential Salt, and much Phlegm. 
They are good in hot Weather for young People 
that have good Stomachs, and of a bilious and fan- 
guine Complection. 


REMARKS. 


© Apricocks, in Latin are called Armeniaca, from, Arm:- 
nia, becaufe they were at firft brought from Armenia 10 
| Rome. ‘The Greeks gave them the Name of Bericecia 
‘and the Latins Precocia, that is early ripe Fruits, be- 
caufe fit to be gather’d before Peaches, which do not r:- 
pen before Autumn, and of which they were reckon’d to 
be a Species... AS NAT 
Apricocks axe Fruits of an agreeable Tafte, and us’« 
more for Pleafure than Health ; they, cool and moifteii, 
becaufe they contain much Phlegm, intermix’d with a 
_ great Quantity of acid effential Salt, and fit to allay the 
violent Motion of the Liquors, yet they ‘create an: Ar- 
‘ : petite 


36. Of Foods made of Vegetables. 
petite, becaufe this acid Salt lightly pricks the Sides. of. 


the Stémach. ~~ . Le Fy SET 
In the mean time, People ought to-be cautious of this _ 
Sort of Food, which contains a vifcous and thick Juice, 
and fometimes at the very ‘firft Paflages, caufes Wind, — 
and crude Humours, _ . bite D M CNE 
They preferve Apricocks, to render. them more: plea=... 
fing to the Tafte, and that they may keep the longer... - 
Being thus order’d, they are the lefs obnoxious, becaufe ...». 
their vifcous Phlegm is rarified by the Sugar and Boiling... 
They are alfo more pectoral than raw Apricocks ; for be- so 
fides-the oily and embarafling Parts naturally contain’d .: » 
in them, the Sugar wherewith they are preferv’d, fup- ,: 
Plies them with other Qualities proper to.allay. the Sharps, 
nefs of the Breaft. The Kernel of an Apricack Stone ...; 
has- this in common with all Bitters, that it kills.the;:: 
Worms: 11 “25° qu hé d'idée: als3il 
You may extraét an Oil out of them good for Noife. 
in the Ears, for Deafnef, and eafing the iT i OR 
) ty q's Sd: 
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so, earches | ree EE PR 
Y OU _ought to choofe. fuch as aré ofan agreeas il 
able Smell, foft Pulp, juicy, vinous; welleës72: 
four’d; full ripey:and that are not eafily Éparitel 
from:the Stones 0e Di aon voy utes mr ea 
‘They helpa ftinking Breath, proceeding from or. : 
rupt Matter, ‘exhaling from the Stomach ; they.cool,..... 
moiften, and are a little PDEMINT. octets ate Myke: | 
As Peaches are of a {oft and moift Subftance, they: 
calily and foon.corrupt in the firft Paffages ; “coule 
Wind and Worms : They contain’ much Phlègm, ke 


effential Salt, and very little Oil. mastenPrèr | 
© . e F er se ge ÈS dx Gares os eh: 
They agree in hot Weather with yoüng, bilious, 


‘ni fogeine Perf but dey are hurtful to old 
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People, to fuch as are phlegmatic, and have weak. . 


Stomachs. 


+ 


REMARKS... 


A Peach is a Fruit well known, and:much in ufe for 
the Exeellency of its Tafte ;. moft of the ancient Authors. 
afcribe many ill Effects to it: Galen makes it to be very. 
pee and yet we do not find it has fo many ill Qua- 
ities, unlefs when ’tis not ripe enough, or us’d to Exe 
cefs, for in thofe Cafes it produces Wind and indigeited 
Humonts arifing from the vifcous Phlegm contain'd there- 
in ea ” Leads 


Peaches are ‘good againft ftinking’Breaths, they. hav- 
ing 4 pleafant Smell; and befides, confume. the corrupt 


Humours that are in the Stomach ; they open the Body, : 


alittle, either by dilating the grofs and earthy Humours 


that are in the Bowels, by the phlegmatic Parts where. x: 


with they abound, or pricking the inteftinal Glands by 


~apity.to it, 


the Help of their acid effential Salts, which from ‘this 
Irritation _furnifhes. more. Liquor. than-before. Laftly, 
Peaches are very moiftning and cooling, becaufe,. for all 


we have already obfery’d, they contain much Phiegm,. 


and acid effential Salt. 

They ufually mix a little Sugar with: Peaches when 
they eat them, this makes them the more wholfome, for 
the Sugar correéts and rarifies their vifcous Phlegm. 


They alfo preferve Peaches'in order to make them more ‘ 


agreeable.to the Tafte. . 


Renaud aflures us, That in order to. know what Co-: 
_ Jour a Peach.is within, you need do no more than exa=: - 


mine that of its Skin, for the Pulp of the Peach is red, 


_ ifthe Skin be fo, yellow, if the Skin be yellow, and 
… party-coloured if thé Skin be fo. _ is 


» ‘Peaches are ufually eaten in Wine, and as the Wine 


_ does in a mannér lofe all its Vertue when they are fteep- 
_ ed therein ; this Circumftance gave theAncients occafion _ 
- to believe that this: Fruit was noxious, and-depofited a — 


certain malignant Quality into the Wine; butthey did 
not obferve, that a Peach being of a porous and fpongy 


Nature, fupp’d up the Spirits of the Wine, and made it 


watry; without communicating any fuch ee à 


“xe 
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The Kernel of the Peach contains much Oiland effen- 
tial Salt, it is good againft Worms ; you may. force out 
of it an Oil that is accounted good for Noife in the Ears. 
: This Oil by the Help of its effential Salts,rarifies and ex- 
pells the vifcous Humouts, which by their lodging in 
the Ears, caufe Diforders therein. 

The Flowers and Leaves of à Peach-Tree are’ alfo 
ufed for the killing the Worms, they are purgative,, and 
Opening. 

Peaches in Eatin are called Perfica Mala,becaufe thé | 
Peach-Tree was irk brought out of Perfia. 


CHAP. VIE :: 
Of P LUMBS, 


T is both difficult and tedious to defcribe here al} 

| the different Sorts of Plumbs, which are almof 
innumerable; there are thofe that are white, reen, 
grey, and of feveral other Colours ; they alfo deduce 
a Difference between them from their Bignefs, Form, 
Tafte, and the Places where they grow. ‘Thus fome 
are large, {mall or middle-fized ; others round, O0 
val, or oblong ; ; fome fweet, fharp, or harfh, and ac- 
conne. more or lefs fo, according ‘to the Places | 
from whence they are brought. Of all the forts of | 
Plumbs,, thofe are the beft in their Kind, which have ‘ 
“a tendér and, fine Skin, are fweet, of a. pleafant 
Tafte ; and laftly, that are frefh gather’d, ne be- — 
fore Sun-rifing. — | 

‘They are of a tiniie: cooling, fofteing and: 
laxative Nature; they quench Thirf, and create 
an Appetite. 

Thofe that have a Det Stomach, and cannot 
eafily digeft their Food, ought not to eat Plumbs, 
for they” do much A it ; befides,, they. pro- 
duce a Quantity of grofs aid phlegmatic Hur 


THOUS s. 


na 


~ wife the fame Vestues as Plumbs 
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mous, ‘and therefore they are not good for aged 
and ‘décrepid Perfons, and fuch as are full of 
Phlegm. af | 
_Plumbs contain a little Oil, much effential Salt 
and Phlegm ; they are good in hot Weather for 
young People that ‘are of a bilious and fanguine Con- 
ftitution. ’ ; | 


REMARKS. 


_ As there are a great many different Kinds of P/umbs, 
there are fome of a very pleafant Tafle, and us’d at the 
bef of Tables ; others are of fo bad and difagreeable a 
Tafte that they cannot be eaten. Plumbs aMo differ in 
refpeét to the Effects produc’d by them 3. thofe that are 
commonly us’d for Foods, are of a moiftning, laxative 
and foftning Nature ; thofe on the contrary, that are 
ftiptic and harfh, fuch as wild P/umbs be, are aftringent, 
good to ftop Bleeding, Loofenefs, and Vomiting. Thele 
two Sortssare us’d in Phyfic. For Example, the Puip 
of the black Dama/cene is the chief Ingredient of aPurg- 
hg Eleétuary. The Accacia Nofras is nothing elfe but 
the thickned Juice of the Wild Plumb. This lait is made 
“afe of upon fuch Oceafions where you would bind the 
Body. .Thefe two contrary Effeéts proceed from the 
different Difpofition of the Principles whereof each of 
thefe Plumbs are compos’d. As for thofe which are harfh, 
we have room to conjeéture, that the acid Salts are uni- 
ted to earthy Particles, fit to confume the fuperfluous 
‘Moittures, which relax and debilitate the Parts. Then 
‘forthe other, which are of a more agreeable Tafte, the 


i « 


‘acid Salts are more at Liberty, and float in two great a 
Quantity of Phlegm, for which Reafon thefe P/umbs are 


foftning and laxative, and therefore are not good for 
,thofe who have a weak Stomach, and are full of. 


 Phlegm. | 
They make good Comfits of feveral Sorts of Plumbs, 
they are alfo dried in an Oven, and then they are eall’d 
Prunes ; they alfo ought to make Choice of fuch as are 
“new,tender, foft, and of a good Tafte. They have like- 


‘CHAP, 


< 
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CHAP. IV. 
Of APPLES. 


+ are fo many different Sorts of Apples, 
that ’tis impoffible to defcribe them all; they 
vary in their Form, Bignefs, Colour and Tafte. 
There are thofe alfo that have fomething of a Pear in 
them, and that proceeds from the Grafts made up- 
on Apple-Trees. Youought to choofe fuch Apples 
as are plump, good-coloured, well-tafted, and a- 


bove all, full ripe. RER: pe 
They are pectoral, caufe Spitting, open the Body, 
and are cordial and cooling. = PÈRE JA 
They are not at all good for thofe who have a 
weak Stomach. Boil’d Apples are to be preferr’d 
before thofe that are raw, becaufe they areof eafier 
Digeftion. | : 
They all of them contain much Phlegm, Oil and 
effential Salt. . rss RER 
They are wholfom at all times for young bilious 
Perfons, melancholy People, and fuch as have a good 
Stomach. Scat ies 


per RB MA BER Sen oe 


Apples axe Fruits very well known, and much ufed for 
Food ; the Apples commonly made ufe of, and fuch as 
‘are well tafted, moiftning and cooling, are pectoral, 
and open the Body, becaufe they contain an oily and 
‘phlegmatic Juice within them fit to produce thefe good 
‘Effects. - They are not at all proper for thofe that havea 
weak nt A are this Juice does but weaken it 
_ftill the more. erie TAN er 
_. Boil'd Apples are to be preferr’d before raw ones, be- 


caufe boiling takes away the undigefted Moifture that is 
in them, which makes them a little windy. ~ 
; ; | Apples” 


_ Apples which are kept all the Winter are better than the 
others, becaufe they have a longér'Time for the over- 
raw Moifture that is in them to evaporate ; and in that 
refpeét they are alfo.more pleafing to the Tafte ; they 
ought not to be boil’d before they are full ripe, for the 
Juice, that is in them before that Time not being well 
_digéfiéd, and too grofs, they caufe a Stoppage in the 
Watters, Us preset Sore > 
The more {weet and pleafant Apples are, the more 
wholfôm they be, and therefore thofe which either from 
their acid or ftiptic Nature have not this good Tafte 
now mention’d ought to be avoided. For Example, you 
ought not toufe thofe wild Apples that grow in Woods 
‘ghd mountainous Places, for they are four and aftringent; 
however they may be good for thofe'who ‘have Diar: 
rhea’s, or fomie* Diforders in'the' Throat, for which ftip- 
tie and aftringent Things are very good. .:, . 
They make a very. delicious and wholfom Comfit of 
Apples, called Apple-gelly, and the fame is moiftning, 
cooling, pectoral, and much us'd, bsilghinretsy ge 14h 
“Apple in Latin is called Malum à tau, to Curé, be- 
caufe this Fruit is much us’d for Food, and Health.” f 


Of PEARS. loxmiois 


Here are feveral Sorts of Pears as well as of Ap- 
= ples, that differ in Form, Bignefs, Colour, 
Tafte, and Smell ;. the beft are thofe that are fweet, 
fall'ripe, plump, and:thatare neither harfh nor ftip- 


HIG, 0 2E HAT 45a) %, ots. der ie 
5° Pears create an Appetite, and fortify the, Sto- 


‘pach ;° thofe that are of a harfh and four Tafte;. are 
4i BOA : ap ee BaF ; fy à d 

more aftringent than the others, and fitter to ftop a 
Loofenefs.. RAA 


= Thofe that are fubjeét to the Cholic ought not 


toufe Pears, meither ought they to be eaten before 
other Viétuals. | ee They 
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They cohtain much Oil, and effential Salt, . 
_ They fuit at all times to any Age and Conftitu- 
tion, provided they be moderately ufed. 
° 


REMARKS. 


Pears are Fruits much in Efteem for the Goodnefs of 
their Tafte, moft Sort of Pears: fortify the Stomach, be- 
caufe they contain a thickifh Juice, full of earthy Parts,. 
fit to give a greater Confiftence to the Liguors, and to 
fwallow up the fuperfluous Moiftures that weaken the 
Parts. Thofe Pears which have a harfh T'afte are more 


aftringent than the others, becaufe their Juice is thicker, 


and more earthy. | 
The Juice of the Pears being thicker, as before noted, 
there is Time requir’d to digeit and ferment the fame in 


the Stomach, and therefore by its long Stay there it caufes a 


Wind, and even the Cholic in fome Perfons, A 
Torender Pears the eafier of Digeftion, they boil 

them, and mix a little Sugar with them, whereby ‘they 

are rendered more wholfom, according ta that Line, Dre 


Cruda gravant flomachum, relevant Pyre coBa grava- 
9 | Us tig 411: dé GTR) D EME 
Pears ought not to be eaten before other Viétuals,. bee 
caufe they may continue too long in the firft Paffages, 
caufe Obitructions there, and fo hinder other Foods ta. 
ken afterwards from paffing through. peas 
The Kernels of a Pear are good for killing the Worms, 
-and to prevent Putrefaction. LA 4 whitey 
Pears in Latin were called Pyre, & Pyramide, becaufe 
they haye one End like a Pyramid, 
The Wild-Pear-Tree in Greek is called d’yeus, from 
the Verb a’yeew to ftrangle, becaufe the chewing, the 
Pruit of this Tree clofes up the Fibres of the Mouth and 
Throat in fuch a Manner, as if a Man was like to: be 
flrangled by it. APN D 


ET l'A Paty * 


CHAP. 


es je le EE 


À 
* 


Of Figs, - 4 43 


CHAP. XL 
Of Fics. 


M oe are feveral Sorts of Figs that differ in 
À Form, Bignefs, Colour, and Tafte; whate- 
ver Kind they be, you muft choofe fuch as are foft, 
juicy, and ofa good Tafte; thofe that have a tender 
and delicate Coat are more eafily digefted than o- 
thers ; however they ought not to be eaten till the 
Skin is taken off, and that they are full ripe. 

+ Theÿ are very nourifhing, quench Thirft, allay 
' {harp Humours in the Breaft; they are likewile 
look’d upon to be good againft the Stone in the Kid- 
neys, and to refift Poifon: ‘They make Gargarifms 
‘of them for Diftempers in the Throat and Mouth, 
and they are alfo outwardly applied for to foften, 
digeft and haften Suppuration. _ 

The immoderate Ufe of this Fruit ufually caufes 
Winds and Crudities, and therefore ’tis pernicious 
to thofe that are fubjeét to the Cholic, it alfo very 
“often caufes the Bloody-flux. 
~ “Tt contains a fmall Quantity of Oil, effential Salt, 
and much Phlegm. It agrees with any Age and 
Conftitution, provided it be ripe. sans bi 


REMARKS. 


The Fig is a very delicious Fruit us’d at the Tables 
. ofthe beft Quality ; when they are about the Bignefs of 
a Pea, they are in Latin named Grofi/us ; when they 
are grown larger, yet not full ripe, they are named 
Groffus, and Groffa, and laftly, when fully ripe Ficus. 
Tt grows to the Bignefs and in the Form of an ordinary 
nm Pear. 
© Tho’ the Fig-Tree be cultivated in temperateClimates, 
a. yet 
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yet the Figs there produc’d are not to be compar’d with 
thofe growing in hanguedoc, Provence, and other warm 
Countries ; for the Goodnefs of F igs confifting in a per- 
fect Union of Sulphurs and Salts which produce a fugar- 
ed and very pleafant Tafte, it is eafy to imagine, that 
thofe produc’d in thefe warm Countries receive a larger 
Quantity of Sulphurs and refined Salts ; feeing fuch Pla. 
ces more abound in thefe Principles than temperate ones 
do; to which we may alfo add, that the Heat of the 
Sun, which is more powerful in thofe Parts, digefts,. ri- 
pens and more attenuates the Parts of thefe Fruits,. and 
and gives them a more delicious Tafte. : A 
Pigs allay the fharp Humours of the Breaft, nourifh 
and moiften much, becaufe they contain a vifcous and” 
oily Juice, fit te embarafs the tharp Salts that prick the 
Breait, and to repair the folid Parts that have been diff: 
pated, by condenfing and congealing the fame in all 
their own {mall Vacuities. , In the mean time this Juice 
produces feveral ill Efe@s. - In the firft Place, it renders 
the Figs hard of Digeftion, by the Dulnefs and Grofnefs 
of their Parts ; then it caufes Wind, and the Cholic, by 
being rarified in the Bowels by the Heat of the Body ; 
and laftly, it very often occafions the Bloody-flux ; for 
growing eager by its long Continuance-in the Bowels, 
it corrodes and ulcerates thofe Patts. 4 - ~~ «> 
They dry Figs in an Oven, and when they are dried, 
they are in Latin called: Carice, or Ficus paffe,. they 
are much ufed in Phyfic, and Foods ; they are eafier of 
Digeftion than others, becaufe by this Manner oforder- 
ing ’em, they are divefted ofa good Part. of their-vifcous 
Phlegm. — | AO Ran 
India-Figs are {0 called, becaufe they come from a 
Tree that grows in-the Indies near Goa’: they are‘in fhape 
like our Figs, with this Difference, that they are as red 
as Blood both within and without ; they are fweet, and 
good to eat, yet donot tafte fo well as thofe that grow in 
Europe, Thefe Figs have very near the fame Vertues as 
the others, and the Bark of their Tree ferves to make 
Stuffsof. — | ANS 
A Fig in Latin, Ficus, à Qvw, to Produce and Gene- 
rate,. becaufe the Fig-tree multiplies apace. + 


CHAP, 
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‘CHAP, XI, 
Of. QUINCES. 


‘Here are three Kinds of Quinces; the firft of 
which are fmall, very odoriferous, downy, 
green at firft, then turning a little upon the yellow, 
when they have attain’d to their full Ripenefs ; the 
fécond are larger, not fo odoriferous, lef downy, 
of afoft Pulp, and pale Colour; the third are thofe 
which grow onthe wild Quince-tree; they are more 
backward than the others, fmaller, and lefs us’d ; 
_ they growin rocky Places: You fhould makeChoice 
of the firft Sort as having more Vertue, and a bet- 
fer: ‘Tafte ; but they ought to be full ripe. ' 

“°They cherifh the Heart, fortify the Stomach, 
ftop Loofenefs, and Bleeding at the Nofe; they 
help Digeftion, prevent Drunkennefs, ‘and are o- 
pening... 

: Quinces being: eat. raw, and before Meals; caufe 
the Cholic, Wind, ‘and bad Digeftion; and there- 
fore’ ’tis proper, before you eat them, to let them 
be well boiled, Aa mix a little Sugar with them; 
Py, which” ‘Management, they’ll produce: good Ef 

feats. 


They contain Ge acid Salt, Oil and Phlegm. 

: ‘They. agree at:all times, to any Age and Con- 
fitution, tp they = well boiled, and Se Ban 
inoderatelyat | | Conti an 
| ong 7 Ady ston R z LU $e eck 

yo rd are oF ruits that are not alibi ad for Food but 
alfo much for Phyfic.. They have fo pleafant and: frong | 
a Smell, efpecially the fmaller ones, that they caufe ma- 
ny Peoples Heades -to-ach,; swriels fhews'they confit ‘of 
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fome very volatile and exalted Principles. When they 
are green they have fuch a harfh and ftiptic Tafte, that 
you cannot poflibly endure them in your Mouth; but as 


they ripen, fo they gradually grow {weet, yet when full. 


ripe, they fill retain a certain harfh Tafte, which can- 
not be remov’d but by the boiling them, and therefore 
Quinces are but little eat, unlefs they be well boil’d. 
The rough and harfh Tafte of green Quinces proceeds 
from the itritt Union there is between their Salts and 
Sulphurs with the terreftrial Parts ; for their aétive Prin- 
ciples fenfibly difengage themfelves by the Fermentation 
of the earthy Parts which do detain them. Laftly, when 
full ripe, they retain acharfh Tafte, becaufe thefe fame 
earthy Parts are in fuch a Manner united’ to the faline 


Principles that they fill retain enough for the effecting of 


that ftiptic and harfh Tafte. i 
Quinces fortify the Stomach, help Digeftion, fo 
Lootenefs, and Bleeding at the Nofe, becaufe they con- 
tain a thick earthy Juice, proper for thickning of. thofé 
Liquors that'were too thin, much agitated, and to f{wal- 
low up thefuperfluous Moifture that debilitates the Fibres 
of the Parts. ‘They arelook’d upon to be good to pre- 


vent Drunkennefs; their grofs Parts ferving to precipis 


tate the Vapours of the Wine, or other fpirituous Li- 
quors, and hindring them to fly up intothe Head. It is 


faid, if taken before Meals they bind, and if after, they: 


er <== 


loofen the Body. However, Iam of Opinion, that let ! 


them be taken when they will, they aremore of a bind- 
ing than loofening Nature. It is allo faid, they are 
good againft Poifon, and that the Spaniards before they 
went to fight the /ricans, provided themfelves with 
Store of Quinces, that in cafe they. fhould be wounded 
with poifon’dArrows, they might the more eafily be curs 


ed, tho’ I fhould not for my Part truft much to this Re- 


medy. | | 


When Quinces axe raw, they contain a vifcous and. 
grofs Juice, which fermenting in the Stomach and. 


Bowels, there caufe Wind and Cholic. They. preferve. 


Quinces with Sugar, and thereby they make them more . . 


wholfom. 


They likewife make féveral Stomachical Comipoñtions | 
of Quinces, fuch as Quiddany, Quince-Syrrops, and die” 


vers 


| 
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wers.others, that ferve as well in Health, as in Sick. 
nefs., | | “ae 
Quinces were brought to Rome, out of Syria, and are 
called Cydonia, from Cydox, a Town of Candia, from 
whence the Quince-Tree was brought to Greece. 

They were alfo called Mada Cotenea, becaufe they are 
cover’d with a Kind of Cotton or downy Subftance. 


Paver OED AR: XIE + 
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oS Pai are three general Kinds of Pomegranates 5 
’ 4 the firft are fharp,: the fecond fweet, and the 
thitd| vinous, being a Medium between both: You 
are to chufe fuch Pomegranates as are large, full of 
Grains, ripe, juicy, and well tafted. 

The fweet Pomegranates allay the fharp Humours 
of the Breaft, ftop Coughs, cool and moiften, the 
fharp ones fortify the Heart, hinder Vomitting and 
Loofenefs,. create an Appetite, keep down Choler, 
and allay a Fever; they are more valu’d in Phyfick 
than ‘the other Kinds, and fick Perfons are order’d 
to fuck the Grains of them. . | 

“The fweetones create Wind ; and as for the fhara 
per Sort, they are injurious to the Breaft, as’well as 
to the Teeth and Gums. | ay 

_ The fweet ones, contain much Sulphur, Phlegm, 
and a middling Quantity of acid Sale; the vinous : 
ones contain much acid Salt, Phlegm and Oil.: And 
laftly, the fharper Sort have much Acidity, Phlegm, 
and an indifferent Quantity. of Oil. | 

The fwect and vinous Pomegranates, at all times, , 
fuit every Age and Conftitution, provided they be 
moderately us’d ; the fharp ones.are wholfom in 
hot Weather, for young bilious People; but they : 


are 


43 Of Foods made of Vegetables. 


are ‘hurtful to old Folks, becaufe they bind up and 
prick the Breaft, and make thofe Perfons to breath’ 
more difficulty, who do it already with Pain enough, 


REMARKS. 


Pomegranates are Fruits well known, and made ufe of 
more {or Pleafure and to create an Appetite than for 
Food ; the Difference of Tafte we find between the 
three Kinds of Pomegranates, arifes in thofe that are 
{weet from the oily Parts, being there in greater Plenty 
than the falt ones, from which laft they take away all 
their Acidity, by encumbering of them ; whereas in 
thofe that are fharp, the Salts are to be found in a far 
greater Quantity than the oily Principles, and deeply. 
imprefs their Acidity. Laftly, thofe that are vinous have 
a {weet and pungent Tafte, becaule their oily and faline » 
Principles meet there in a jut Proportion, fo that the 
Acids being not entirely fwallow’d up by the oily Parts, 
fill retain Vertue enough to tickle the little nervous Fi- 
bres of the Tongue with their fubtiler Points. 

The fweet Pomegranates allay the fharp Humours of 
the Breaft, moiften and cool by their watry and falphurous 
Parts, which are fit to diffufe and embarafs the fharp 
Salts, and to calm their over-violent Motion: The. 
_fharp ones are aftringent, good for Inflammations and 
Fevers, by thickning and a little coagulating of the Li- 
quors by their acid Salts ; as alfo by keeping under thofe _ 
fharp and exalted Salts, which excite an extraordinary 
Fermentation and Boiling in the Humours. 

Sour: Pomegranates incommode the Breaft, Teeth and 
Gums, by pricking thofe Parts too much. ; 

It is faid that-four Pomegranates will become {weet, 
if you put Urine that has food for fome Time, human 
Ordure, or Swines Dung about the Root of the Tree 
that bears them. If this be true, “tis becaufe the vola- - 
tile Salts and exalted Sulphurs. which thefe Things plen- : 
tifully contain, are diftributed into the whole Plant, and ~ 
uniting with the Acids of the Pomegranates, take a great - 
Part of their Sharpnefs away. . . 

Pomegranate-Flowers ftop Loofenefs, Running of the 
Reins, Spitting of Blood, and is good for Raper? 


Of Melons. Ÿ . 409% 

The Rind of the Pomegranate is in Latin called Ma - 
ficorium, i. e. the Hide of the Apple, becaufe this Rind 
is as hard as Leather. It is alfo nam'd Sidium, from the 
Fields of Sidon, where formerly they grew in greatNum- 
bers. . It has the fame Vertue with the Flower. 

The Seed of the Pomegranates is aftringent, or ufed 
in Injections. ENT Ë 

The Sea-Pomegranate is a hard Body, and petrified, 


that grows on the Rocks, and in Colour and Shape like 
_ aPomegranate. ~ 


Pomegranates in Latin are called Mala punica, à pu- 
niceo colore, from their red Colour. They are alfo nam’d 
Granata, à granis, becaufe they contain a great Quan- 
tity of Grains; or elfe 4 Granatenfi in Hifpaniis regno, 
becanfe they grow in great Plenty in the Kingdom of 
re in Spain. | 
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isle CH AP XIV. * 
“Of MEtons, | 


A Melon ought, to be of. a very pleafant Sinell, 
and’ exquifite Tafte, frefh gather’d, and ripe 
enough; the Pulp fhould be tender, foft, delicate, 
reddith or yellowith : In a word, ’tis the Tafte only 


_ that makes aDifference between good and bad AZ/05:5" 


~~ It cools and moiftens, quenches Thirft, and cre- 


: ates. an Appetite : ?Tis faid, That the frequent Ufe 


Molatile Salt. sy) 


of this Fruit will prevent. the Stone in the Bladder 
and: Kidneys... - | he 


bois wiñdy;: and fometimes caufes great Pains in 


the lower Part of the: Belly ; and therefore ’tis not 
Dore who arefubjeét to the Cholic: It is 
bferv’4 alfo, that the Ufe of thefe AMelons caufes 


DT! 
Ÿ 


tan Agues. 
biafticontainsmuchPhlegm, Oil, and. effential and 
yids bos ovins! wow ei: a 
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 Bloody- uxes and F évers, but more efpecially Quar- 
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Tt agrees in) hot Weather, with young Perfons 
that have a.good Stomach, and are of: a hot and bi- 
Yious Conftitution; but *tis pernicious to old Peo- 
ple,and to thofe that are phlegmatic and melancholy. 


REMARKS. Ln 
The pleafant Smell and delicious Tafte of the Melon, 


| 
} 
4 
j 


indicate that a Part of its volatile Subftances are fo, far : 


freed from grofs Principles, as to form: an a reeable Im- 
_ preffion upon the Nerves of theTongue and Smell. Thefe 


Qualities, which are the chief Graces of this Fruit, are — 


to be met within a larger Degree in the Melons that 


grow in hot Countries, than in thofe that are in cold 
nes. The Reafon is, becaufe the Heat of the Sun in 


hot Climates has a greater Force, and is more powerful — 


in exciting an internal F ermentation, whereby. the Prin- 


ciples of theMelons are raifed up,and feparate themfelves — 


from the grofs Matters wherewiththey are embarafs’d. , 
The Quantity of the Phlegm with which the Melon 
abounds, renders it cooling and moifining, becaufe it ex- 


tends thofe Principles that are fharp and much agitated | 
from the Mafs of Blood, and difuniting the fame, hin- | 
ders them from a@ing with {6 much Violence as before. — 
This fame Phlegm filled with an acid Salt, yetcreates an ! 


Appetite, by pricking a little the Sides of the Stomach. 

As for-thofe Pains and other Inconveniences caufed by 
the Melonin the lower Parts of the Belly, they proceed 
from a vifcous-and acid Juice contained therein, which 
makes fo much the more Imprefiion, fince by its Vifcofity 
Gt remains firmly fix’d to the Parts, and which by goa 
ing and growing more and more eager, waites artd cor- 


L 


rüptsthe Aliments that pafs thro’ thofe Places: tandithefe . 


Aliments being afterwards conveyed into theMafsofiBleod, 
ferment it different Ways, and{o produce different Fevers. 
_ Moreover )’tis) this grofs| Humidity, that. renders the 
Melon hard of Digeftion, and therefore you ought to 
drink Wine when you eat this Fruit ; for the Wine at- 
tenuating this Vifcolity, hinders it to produce fach im Ef- 
a ans ie’ yo Fare ER" 
“rhe Seed of the Melon iene of! tHe four prandiéold 
Seeds, it is very lenitive, and they prefs an-Anodine Oil 
gut of it. Q The 


atte "Of Cucumbers. | or 


The Melon in Latin, is called Melo à wine, an Apple, 
becaufe in Shape ’tis like unto it. +4 i oh 


CHAP. XV. 
Of CucuMBERSsS, 


2 OU muft chufe fuch as are long, thick, full 
ripe, having a thin Rind, and full of white, 
“juicy, and firm Pulp. . | 
© It moiftens and cools very much, quenches 
_ Thrift, allays the Sharpnefs of Humours, and too 
great Fermentation of the Blood, and provokes U- 
rine. 
__. They are ill of Digeftion, and produce grof and 
 phlegmatic Humours. 
‘21 They contain a little Oil, much Phlegm, andan 
> indifferent Meafure of effential Salt. | 
“Cucumbers in hot Weather are proper for young 
~Perfons of an hot and bilious Conftitution ; but weak 
and tender People, that have a-bad Stomach, or 
_@re of a phlegmatic Temper, ought to abftain from 
them. x 
BG \ 
pe REMARKS. 
1° Cucumbers are Fruits much in Ufe for Food, they-are 
* Mually yellowith, fometimes white, and at other times 
“green.” Thefe Fruits moiften: much, becaufe they con- 
“tain a vifcous and-thick Juice, very fit to qualify the o- 
- ver violent Motion of the Humours. In the mean time, 
° this Juice makes them hard of Digeftion, becaufe they 
_ continue long in the Stomach, and. that their Parts can- 
not be disjoined without Difficulty ; and therefore they 
ought always to be well drefs’d and ordered before they 
ure eaten, that fo this vifcous Phlegm wherewith they a- 
bound, may be the better digefted ; you may alfo mix 
wed’) Dz fome 


# 
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fome other Things with them to help Digeftion, fach 


as Onions, Salt, Pepper,:and other Things of the like 


Nature. ° 

We find a Number of Seed in Cucumbers, which con- 
tain a {weet oily Kernel, agreeable enough to the Tafte: 
This Seed is one of the four grand Cold Seeds, and 
much us’d by Phyficians in Emulfions. It is alfo very 
- qualifying, refrefhing, and moiftning. It works like- 
wife by Urine. 

A wild Cucumber is very different from that us’d by us 
for Food, for it contains, a vifcousand very fharp Juice; 
this Juice being thickned, is the E/arerium us’d in Phy- 
fic, when you would effe€tually purge away thick 
Phlegm, and grofs and tartarous Fiimotirs 2er he 

They. find. in the Sea long and thick Cucumbers, like 
one’s Fingers, who like the Land Cucumbers have little 
Boffes or satis on the Surface of them ; they grow up: 
on Rocks, are hard. and petrified; they be called Sea- 
Cucumbers. ‘ik ns MATE 

Cucumber in Latin is called Cucumis, or Cucumer, à 
Cirvatura quafi Curvimer, becaufe the Stalks of this 
Plant are crooked. 1 SP Rea sar oes 
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Of PUMPKINS oss oat. 


Here are thtee Kinds of Pumpkins, that differ 
. from one another only’ in’ outward Form 5 

the firft is cylindrical, and extraordinary both as 
to Length and Bignefs; the fecond like a Flagon, 
thick, round, and bellied ; and the laft of the Shape 
of aBottle, with a big Paunch, anda narrow Neck; 
and contains alfo brownerSeeds than the otherKinds: _ 
Your Pumpkins ought to be tender, frefh gather’d, — 


light, and'witha white and foft Pulp. 


“Allthe Kinds of Pumpkins are cooling; moiftene 
ing, allay {baip Humours, and quench Thirf!. 9! 


ii} 
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‘ They are hard to be digefted, weaken the Sto- 
mach, and caufe Wind and Cholic, : 

Pumpkins contain much Phlegm, a middlingQuan- 
tity of eflential Salt, and a little Oil. | 

They agree in hot Weather with young bilious 
People, but Pérfons of a cold and phlegmatic Con- 
ftitution ought to abftain from them. 


REMARKS. 


Pumpkins are large Fruits, fit to be eaten ; and they 
alfo make ufe of them for Flagons, after the Pulp is ta- 
ken out, and that they are dried ; they grow eafily in 
cold and moift Places, for they want nothing but vifcous 
and grofs Juices, which the Soil of thofe Places abundant- 
Jy fupplies them with. 

Pumpkins are moiftning and cooling, and qualifies fharp 
Humours ; becaufe they contain a great many dull and 
vifcous Parts, as-we have obfery’d, and fuch as are pro- 
per to produce thefe good Effeëts : Thefe fame Parts ren- 
der the Pumpkins of difficult Digeftion, weaken the S:o- 
mach, and caufe Wind and Cholic. 

They ufually mix the Pumpkins with fome Aromatic 
Herbs, fuch as Parfley, Onions, Muftard, Pepper, and 
feveral other fharp and volatile Things, fit to attenuate 
the vifcous Phlegm of this Fruit in-the Stomach. : 

They preferve Pumpkins with Sugar, in order to make 
them more pleafing to the Tatle, and more wholiom. 
In fhort, they rarify their grofs Subftance by boiling 
them well; and befides, the Sugar, wherewith they are 
mix’d, gives them a little Sort of pricking Quality, that 
makes them le(s infipid to the Tafte, and more eafy. of 
Digeftion. Preferv’d Pumpkins may be us'd in Diftem- 
pers of the Breaft, in order to allay the Sharpneffes that 
are there. — | | 

Pumpkins contain à great many Seeds, which are flat, 
oblong, cover’d with a hard Rind that is a little woody, 
whitifh or grayifh. Under this there is a finall {weet and 
very pleafant Kernel, which contains a great deal of Oil 
that may be eafily prefs’d out of it, and is proper to 
foften the Skin, and make it more {mooth. ‘The Seed 
ap D 3 of 
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of the Pumpkin is one of the four grand Cold Seeds ; it is 
pefloral, works by Urine, cools and moiftens much. — 
Pumpkin in Latin is called Cucubita, quafi Cirvata, 
becaufe the Plant is naturally crooked, if it be not fup- 
ported. de tin 


CHAP. XVII. 
Of Gourps. 


A7 Où are to chufe fuch as are big, pulpy, firm, 
whitifh or reddifh, and of a fweet and agreea> 
ble Tafte. 
The Pulp of the Gourd moiftens and cools, allays 
‘the Sharpnefs of Humours in the Breaft, and quali- 
fies the over-violent Motion of the Humours. _ 
The Gourd caufes Wind, and breeds grofs Hu- 
murs. | 
It contains a little Oil, much Phlegm and an in- 
different Quantity of Salt. | i 
It agrees in hot Weather with young bilious Peo- 
ple, butold Folks, and fuch as are of a weak Con- 
fitution, tender and phlegmatic, ought to abftain 
from it. , 2). 


REMARKS. 


© Gourds or Citruls are cultivated in Gardens; they are 
very large Fruits, with a hard Rind, and within contain 
a Pulp that is like enough to that of Cucumber ; the in- 
ner Part whereof is of a foft Subftance, wherein you will 
find oblong, large, black, ruddy or red Seeds, cover’d 
with a hard Skin. | 

The Seed of the Gourd is one of the four grand Cold 
Seeds, it moiftens, cools much, and is us’din Emulfions, | 

Broths, and Decoëtions. | ep 
The Gourds do very near contain the fame Principles 
as Cucumbers, and Pumpkins, and the ordering and Con- 
Ê texture 


Of Gourds and Oranges. LE 


texture of their Parts are alike, and, Vertues the fame, 
We: fhall not explain here the Manner how they pro- 
duce their. good or ill Bifects, fince we have done that 
already, in apeaking of the other two in the foregoing 
C 

wre eS that the Gourds of Papo ai are incom parably 
bigger and larger than thofe of Europe; Bellonius allo 
aflures us that there are fome of them fo heavy, that a 
Camel cannot carry above five or fix. Thele Goxrs’s 
contain a Liquor, which they mix with alittle Rofew: 
ter and Sugar, and thereof. make a very pleafant anid 
cooling Drink. 

‘Gourd in Latin is called Citrullus, & Citreo cefore,: 
becaufe when it is ripe, its Rind is of the Colour of; a 
Citron. | 


CH A P. XVII. 
Of ORANGES. 


“Here. are two general Species of Oranges ; one 
of which are bitter, acid, fmall, yellowith . 
and’oreenifh, and have a very pleafant Smell; the 
“others arefweet, larger than the bitter one, of a yei- 
low gold Colour, and good Smell ; the Diftinétion 
we have here in England, is Sevelle or China Oran- 
ges, but we'll keep to our Author; they make ufe 
of, thefe two Kinds in Foods; the bitter ones are 
“more us’d in Phyfic than the fweet ; and both in © 
the one and the other, you are to chufe fuch asare 

_ new, fullof Juice, of an agreeable Smell, and thin 

» rinded. » 

The Rind of the bitter Orange i is much us’d'in 
' Foods and Phyfic, and they make Z4/s (or what 
we Call Orange-peel) of it : It is lomachical, exhi- 
. larates the Heart, and refrefhes the Brain; it pro- 

. motes. Waren ‘Terms, revives the Mafs of Blood, 
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and creates an Appetite ; they alfo do preferve the 
Rind of the Sweet Orange; but ’tis not fo ftomachi- 
cal as the other. : 58 el 
The Juice of the fweet and bitter Orange cools,’ 
moiftens, allays Fevers, :fortifies the Heart, and 
creates an Appetite. | “a 
- The Rind of the bitter Orange heats much, and 
caufes a ftrong Agitation in the Humours, when 
us’d to Excefs. 


The Juice of the fweet Orange, immoderately, 


taken, weakens the Stomach, and caufes Wind. 
As for the Juice of the bitter Orange, it fometimes 


incommodes the Stomach and Breaft, by a little too 


rough pricking of thofe Parts. 

The Rind of the bitter Orange contains much ex- 
alted Oil, and volatile Salt. | | 

The Rind of the fweet Orange does not abound fo 
much with thefe Principles. | 

The Juice of the bitter Orange contains much 
Phlegm and effential Salt, and a little Oil. 

The Juice of the fweet Orange contains much 
Phiegm, an indifferent Quantity of Oil, and of a- 
cid effential Salt. : | ne 

The Rinds of the fweet and bitter Oranges agree 
at all times, to all Sorts of Ages, to Perfons that 
have a weak Stomach, and thofe of a phlegmatic and 
melancholy Conftitution. As for the Juice of thefe 
Fruits, it is very good in hot Weather for bilious 
Perfons, and thofe whofe Humours are too fharp, 
and too much agitated. hu 


REMARKS. 


Oranges are brought from feveral Parts ; the beft and 
the moft in Efteem for a good Tafte, are thofe which 
grow in hot Countries ; not only becaufe the Soil of thofe 
Places, having Store of exalted Sulphur, and volatile 
Salts in it, communicates a great Quantity of the fame 

to 
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to thefe Fruits, and gives them an agreeable Smell. But 
“becaufe the Heat of the Sun there digefts, and more com- 
pleatly ripens their Juice, and gives them a more delicious 

Tafte. 7 

The Juice of the bitter Orange is fharp, becaufe it 
“contains much acid Salt in it, and chat this Salt is a little 

embara(s’d with the ropy Parts,which is the Reafon that it 
communicates almoft all its Acidity to the little nervous 

Fibres of the Tongue. As for the Juice of fweet Oraz- 
ges, as it contains lefs Salt than that of the bitter one, and 
that this Salt is kept under by a great Quantity of oily 
Parts, it’s eafy to be underftood, that it can make but a 

light Impreffion on the Parts it touches. sock 
The Juice of the fweet Orange, and that alfo of the 
bitter one, produce almoft the fame EffeSts, as we have 

obferved. However, in medicinal Things they prefer 
’ the Juice of the bitter.Orange before the other, for cool- 
ing, and moiftning, and mitigating Fevers ; becaufe this 
Juice has more of the Acid in it, and can more eafily 
thicken the over-thin’d Liquors, -allay their violent Mo- 
tions, and keep down thofe fharp Humours that throw 
them into an extraordinary Fermentation. 

They prefs out the Juice of the bitter Orange, and 
mixing the fame with a little Sugar and Water, make a 
very pleafant Drink of it, which may be given to thofe 
_ that are feverifh, in the hot Fit. 

As for the making of Orange-Peel, they choofe that 
Part of the Rind which is moft outward, becaufe tis that 
which contains the exalted Principles, that gives all the 
Vertue to this Rind.. . 

“Orange in Latin is called Aurantium, ab aureo colore, 
becaufe the Rind of this Fruit is of a yellowifh Colour 
like Gold. It is alfo for the fame Reafons called Aureuns 
Malum, as appears by this Verfe of Virgi/. 


Aurea mala decem mifi, cras altera mittam. 
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CoH A P. !XIX. 
Of tbe ORANGE-FLOWER. 


%7 OU ought to chufe fuch asare white, fair fof 
an agreeable Smell, and frefh gather’d. Î 
They kill the Worms, chear the Heart-and Brain, 
help Womens Terms, ftrengthen the Stomach, and 
affift Digeftion. tee LA 
The immoderate Ufe of this hot Flower renders 
the Bile more fharp, and by that Means may caufe 
different Difeafes. | 
It contains much exalted Oil, volatile Salt and 
Phlegm. : | 
The Orange-Flower agrees at alltimes with aged, 
phlegmatic, and melancholy Perfons; as alfo with 
thofe that have a weak Stomach, and do not eafil 
digeft their Food. 1 


REMARKS. 


The Orange-Flower is us’ d in Food and Phyfic ; 
they preferve it whole, and by diftilling, extraét from it 
a Liquor of a very pleafant Smell, and much us’d in 
Cordial, Hyfteric and Cephalic Potions. Its pleafant 
Smell proceeds from thofe Sulphurs and Salts contained. 


therein, which are elevated with the Liquor, and mix * 


therewith. The Orange Flower helps Digeftion by its 
volatile Principles, which divide and attenuate the grefs 
Parts of the Aliments. It alfo refrefhes the Heart and 
Brain, and helps Womens Terms, becaufe the fame 
exalted Principles revive the Mafs of Blood, increafe the 
Quantity of Spirits, and rarify the vifcous Juices which 
—obfruét the Courfe of the Menftruous Humour. 


CHAP, 
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CHAP. XX. 
Of Lemowns, 


%7.OU muft chufe fuch Lemons as are ripe, large, 
& of an aromatick and pungent Smell and Tafte: 
They muft not be eaten when frefh gather’d from 
the Tree, but you ought to tarry for fome Time : 
The beft are thofe that come from hot Coun- 
tries. ~ 
The Rind of the Lemon being chew’d, makes the 
Breath fweet ; and being taken inwardly helps Di- 
a ek It refifts Poifon, fortifies the Heart and 
rdin; and ’tis preferv’d in the fame Manner as 
they do that of the bitter Orange. , 

The: Juice of Lemon cools, quenches Thirft, re- 
fits Poifon, allays the over-violent Motion of -the 
Blood, and of other Humours, and is good for. fe- 
verifh Perfons. 

This Juice is hard of Digeftion, eaufes Wind and 
Vapours ; and for the Rind, it heats too much when 
us’d to Excefs. | 

The Rind of the Lemon, and efpecially the outer- 
moft Part, contains much exalted Oil and volatile 


Salt. 


"The Juice of Lemon abounds in acid Salt and 


Phlegm, but contajns little Oil... … 
. The Juice of Lemon agrees’ in hot Weather with 
young bilious People ; its Peel agrees. with Folks at 
all times, provided it be us’d moderately, and for 
no other End than to help Digeftion, and to animate 
the Blood and Spirits. |, À | Wh 
Ri e Mvaimmes. daidur (los 


, The. Lemon Tree is cultivated in hot Countries ; its 
bon WR) LOO” Olt SIR 26 ETUIS | HAUT : Leavea 
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Léaves are like that of Laurel, which made Virgil fay, 
Sinon alium Jafaret odorem, 
Laurus eat.  * * so 44 
Its Fruit, as well as the bitterOramge contains two 
Parts of two different Vertues, I mean its Rind or 
Peel, and its Juice. In thort, one heats,-and the other 
cools. > It may likewife be faid,-that Lemon is much»like 
unto the bitter Orange, by the Effeéts it produceth frem 
its acid Tafte and Principles, and therefore ’tis not ne- 
ceflary I fhould here dilate upon the Vertues of the Ze- 
mon, fance I fhould but repeat what I have already {aid 
of bitter Oranges. ey QUE OM 
They ufually mix the Juice of Lemon with Sagar, to 
make it the more agreeable, and lefs liable to produce — 
ill Effeéts. The Sugar upon this Occafion, operates fo, — 
as to bind up the ropy Particles of its Oil, the Acids of 
the Lemon, and to hinder its pricking the Stomach, or 
the other Parts of the Body too much. vo 
They frequently make ufe of a Lemon ftuck round. 
with Cloves, to fmell to, and to keep them from the Ef- 
fe&sof a bad Air, | 
Lemon-Seed is ufed in Phyfick to kill and expell Worms, 
it is Cordial, and refifts Poifon. ni 1 
Lemon in Latin is called Citrum à Kireos, which 
comes from Kidpos, a Cedar, becaufe the Lemon as well 
as the Cedar, is very odoriferous. L'étAUIte ADO 
There is another Kind of Lemon which is not fharp. 
tafted, but hath a fweetifh but infipid Tafte’; it’s larger 
than the other, and not fo much ufed. | 


7 


CH AP. XXI. 
Of CITRONS. 


"AABSE AR two Sorts of Citrons, viz. {weet and 
| fower; the firft are little us’d, unlefs it be for 

their Peel, which ‘is preferv’d; but the other is. 
much us’d. 


You fhould chufe fuch as are ripe, good coloured, | 
© 


rf 


Of Citrons. 61> 
of a pleafant Smell, like that of.a Lemon ; they muft 
not be eaten, no more than Lemon, upon their being 
firft gather’d from the Tree. | 

Citron-peel helps Digeftion, gives a good Stomach, 
refifts Poifon, and animates the Mafs of Blood and 
SER PRES RE eer re ee 

| Bhe Juice of the, four Citron cools, allays the 
Heat of the Humours, creates an Appetite,” ftops 
Vomitting,, promotes Urine, diflolves the Stone in 
the’ Kidneys and Bladder, ftrengthens the Heart, 
and refifts Poifon. 
This Juice incommodes the Stomach, caufes the 
Cholic, and fometimes very ftrongly pricks the 
_ Parts it touches ; but to avoid this Inconveniency, 
it ought to be mix’d with Sugar, thatfo it may be a 
little moderated in its Operation. As for the Citran- 
peel or Rind, it produces the fame Accidents with 
that of the Lemon. | | a 

Citran-peel contains much exalted Oil, and volatile 
Salt. As for the Juice of Citron, it has muchPhlegni 
and acid Salt, but little Oil in it. : 

The Juice of Citron agrees in hot Weather with 
young bilious People, and fuch whofe Humours are 
fharp, and too much agitated ; but it does not fuit 
old Menatall: Citron peel well preferv’d, agrees at 
all times with any Age or Conftitution, provided it 
be taken to help Digeftion only, and to fortify the 


Stomach, — 
poet?! REMARKS. © 


” The Tree that bears the Citron, is a Kind of a Le- 
mon-Tree, its Leaves and Flowers being altogether like 
“unto thofe of the true Lemon-Tree, and differs not from 
it any otherwife than in the Shape of its Fruits, which is 
but a little rounder than the Lemon, and whofe Rind 
is a little thicker. 

The four Citron is not only like Lemon in its external 

eae ï ne Bee | Shape, 
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Shape, but alfo in its Principles, in the Difpofition of 
them, and in its Vertues. : 


They make of Sugar, Water, and the Juice of the — 


four Citron, a pleafant Liquor, commonly called Lemo~ 
nade. It’s very cooling ; theyyalfo preparea Syrup of 
the Juice of the four Lemoz, which is much ufed.in 
Phyiic. 


The Seeds of a Citrom are bitter, and good, as well | 


as thofe of Lemon, to kill Worms, ‘and to keep off the 
the Inconveniencies of a bad Air. » TE 
Citrons in Latin is called Limones, à Acmov, ‘a Mea- 
dow, becaufe the Citron-Tree in Colour is like a. Mea- 
dow, or becaufe its Fruit before it is ripe, has a verdant 
Colour. ! + s 


CHAP. XXII : 
Of GRAPES. ese Ya" 


ges are three Sorts of Grapes, viz. the white, 


the red, and the black ; whether of the one : 
or the other, you ought to chufe fuch as are of a M 


fweet andagreeable Tafte. a” 
Grapes open the Body, create an Appetite, are 


Humours of the Breaft. 


Thetoo frequent Ufe of Grapes brings the Cho- - 


very nourifhing, excite Seed, and qualify the fharp 


lic, and caufes Wind, which produces the Spleen, | 


and great Pains that arife therefrom. 


This Fruit contains much Oil, Salt and Phlegm. 


They agree with every Age and Conftitution, 
provided they be not ufed to Excefs : However, 
old People ought to abftain from them, for Grapes 
weaken them too much, and increafe the Defluxion 
“which their Age too frequently fubjects them to... 


ud 
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REMARKS. 


À Grape before it comes to that Maturity whereby it 
is made pleafant to the Tafte, pafles thro’ very different 
States ; for at firft the Fermentation of this Fruit being 
but juft beginning, it appears harfh and ftiptic, becaufe 
its aétive Principles, and efpecially the Salts, are kept 
under, and as it were chain’d down by the earthy Parts, 
that they cannot but rake the Nerves of the Tongue after 
an unpleafant Manner. ‘The Grape in this Circumfance 
is more aftringent than in any other, by reafon of the 
earthy Parts that are join’d and united to its Acids, in the 
Manner we have already mention’d. ' 

When the Fermentation is grown a little ftronger, the 
Salts infenfibly free themfelves from the Fetters which 
held. and fix’d them before; and now being no more {o 
firi@ly united to the earthy Parts, they can impart a 
good Part of their Acidity to the Tongue. The Grape 
in this State is not fo aftringent as it was, tho’ it be {o 
fill in fome Meafure ; not only upon the Account of the 
Acids it contains, but alfo becaufe thefe fame Acids. are 
not altogether freed from the earthy Principles. 

Lafily, the Fermentation continuing more and more 

_to attenuate and take away the Principles of the Grape, 
caules its oily Parts, which before were fix’d by the ear- 
thy ones, to get the Afcendant, and uniting clofely with 
the Salts, diveft them of one Part of their Adtivity and 
Force, and ceafe not to tickle the nervous little Fibres of 
the Tongue. by its moft fubtle Points. ‘The Grape has 
then a fugar’d and agreeable Tafte, and isin its full Ripe- 
nefs, ‘The Principles of this Fruit are alfo fubjeé to fe- 
veral other Alterations; when after the Grape has been 
-prefs’d, they let it ferment a-new to make Wine of 
them. - We fhall fpeak of this Fermentation, when we 
come to treat of Drinkables. + Rh: Ee! ta 

The ripe Grape, which before was aftringent, becomes 
of a foftning and laxative Nature ; the Reafon thereof 
is, that then it contains more watry Parts than at other 
Times, and that its oily Principles being not detain’d by 
other grofs Principles, are alfo in a better Condition to 
Joofen the Fibres of the Stomach and Bowels, and to di- 
late the Excrements contain’d therein, A 
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A ripe Grape is pectoral, and very nourifhing, by its 
oily and balfamic Parts, that are proper to qualify the 
fharp Salts that prick the Breaft, and to unite with the 
folid Parts that want recruiting. | 

Young Foxes grow very fat in Autumn, in thofe Pla- 
ces where there are Vines, and their Flefh at this Time 
is tender, delicate, and good Meat. Butitis obfervable, 
that when the Vintage is over, and that thefe little Ani- 
mals can find no more Grapes, they grow lean, and their 
Flefh lofes the good Savour ithad before. There are al- 
fo many other Animals who grow fat in Grape-time, 
which fhews this Fruit is very nourifhing. | 

The Grape contains a vifcous Phlegm, which ferment- 
ing and rarifying itfelf in the Stomach and Entrails;-cau- 
fes Wind and the Cholic, and therefore it ought to be 
moderately taken. | PE 

They dry Grapes in the Sun and Oven, for the. pre- 
ferving of them, and they call them in Latin, Uve paf- 
fe, or Paffule ; the large ones they name Uve Dama/- 
cenæ, and the {maller Sort Uve Corinthiace. Dry Grapes 
are more wholfome than others, ‘becaufe* they'are dive- 
fted of the vifcous Phlegm which:they had in them before. 

They preferve green Grapes to make them more plea- 
fant, and that they may keep them the longer.. «This 
Comfit is cooling and moiftening. eye is 

They alfo of the Juice of green Grapes, Water-and 
Sugar, make a cooling Drink, which is not us’d but in 
exceffive Heats. € 
- When in the Spring they prune the Top of the Vines 
which are in the Sap, there is a Liquor which naturally 
diftills from them, that being drank, is opening, deter- 
five, and good for the Stone and Gravel; and it clears 
the Eye-fight, if you wath the Eyes therewith. 

A Vine in Latin is call’d Vitis, a Vieo, fleéto, becaufe 
it is pliable, and twifts itfelf about the Stocks or neigh- 
bouring Plants. rever aur 043 Sri 4A) 
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CH AP. XXIIL.. 
= a moe MULBERRIES, 


H ERE are two Sorts of bois the 

4& white and the black, the firft of which is not 

us’d i in Foods; as.for the dither; they are much in 

Ufe: You ought to chufe fuch of them as are big, 

plump,’ full ripe, gather’d before Sun-rifing, of a 

fweet and agreeable Tafte, and fuch as have not been 
injur’d by fome little Animals. 

They are good to qualify the fharp pape: in 
the Breaft, to quench Thirft, to allay Evacuations 
upwards and downwards, caus’d by fharp Humours ; 
they create an Appetite, and excite Spitting; they 
are deterfive and aftringent before they are ripe, and 
made ufe of in Gargarifms, for Diftempers in the 
Throat. 

They are windy, and thofe that are fubject to th 
Cholic, ought notto make ufe of them. 

Mulberries contain much Oil, Phlegm, and effen- 
tial Salt. 

They agree in hot Weather, with young bilious 
and-fanguine People, 


REMARKS. 


rie when they are but young grown, are bitter 
and harfh, and afterwards become fweet and pleafant, for 


the fame Reafons we have already given inthe Chapter 


of Grapes, which at firft are harfh, and afterwards ac- 
quire a {weet Tafte. 

‘Te is faid, that white Mu/berries came originally from 

a common Mulberry being grafted on a white Poplar. 

Thefe Mulberries have a Kind of a Honey, infipid and 

difagreeable Tafte, and therefore they are not ee ’d re 

oods, 
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Foods. As for the black Mulberries, they are much in: 
Vogue, becaufe of their delicious T'afte, they are fullof 
fweet Juice, and dye of a Blood Colour 3 ; this Juice is 
pectoral and moiftening, and allays immoderate Evacua- 
tions caus’d by fharp Humours, becaufe they contain ma- 
ny oily Parts that are proper: for producingthefe good Ef- 
fects. 

The Poets gave the Mulberry-Tree the Epithet of Prus 
dent, becaufe it does not begin to bud ’till the Sharpnefs 
of the Winter is quite gone. In fhort, it does not bud 

"till the Month of May, a d-bears not Fruit’ "till AugufP 
and September. Horace makes an Elogy upon Mi Mulber- 
ries, and recommends the gathering of Fe before Sun- 


fet. 
—Tle falubres 
_ LE ftates peraget, qui nigris prandia morts 
Finiet ante graven, que legerit arbore fo Dem, 


The Bark and Root of the Mulberry-Tré is deterive 
and opening.  — 

A Mulberry in Latin is cal’d Morum à pavgss, ager 
black, becaufe ’tis commonly black. 


CHA P.: “XXIV. cn 
Of tbe : Service, or Sons-Apr£ei | é 


OU ought to chufe fuch as are bike full ripe: 

well tafted, and of an agreeable Smell. -- | 
Sorb- Apples are aftringent, good: to ftop Vomitting, 
Bleeding at the Nofe, and Diarrheas : They alfo 

create a good Stomach. 

The immoderate Ufe of the Sorb- Apple produces a 
Quantity of grofs and tartarous Humours; and. ig 
tentimes caufes Gripes and the Cholic. 

They contain much Oil, effential Salt, ra 
with fome earthy Parts, and Phlegm. 
‘They agree in the Winter with young bilious | 

People, : 
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People, and thofe that have a weak Stomach, provi- 
ded they ufe them moderately, © | 


REMARKS. 


The Sorb- Apples, do not ripen upon the Trees,as other 
Fruits do, but they muft be gather’d in 4utumn, and 
fpread upon Straw, where after they have lain for fome 
Time, they alter very much in their. Confiftence and 
Tafte, for from being hard, bitter, and unpleafant, they 
become foft, fweet, and delicious. te 
|, Service-Apples are aftringent, becaufe they contain 
grofs and tartarous Parts, which fix and embarafs the 
fharp and over-thin Humours, that caufes Diarrheas, Vo- 
mittings, and Bleeding. 

The immoderate Ufe of this Fruitis often pernicious, 
becaufe that being endu’d with a grofs and earthy Juice, 
as-we. have before obferv’d, it alfo produces many grofs 
Humours. Befides, this Juice continuing to ferment a 
great while inthe Stomach aud Bowels, grows eager, 
pricks the Fibres of thofe Parts, and caufes the Gripes, 
and the Cholic. a 

If you extra& the Juice of the Sorb- Apple, and. leave 
it to ferment for fome Time, it becomes vinous, and like 
Perry. We fhallin the Place where we treat of Drinka- 
bles, fhew how this vinous Tafte is produc’d. i 

The Sorb-Apple in Latin is called Sorba, from Sor- 
bere to fwallow, becaufe thefe Fruits when ripe, are foft 
and eafy to {wallow. 


CHAP. XXV. 
Of M.EDLARS. 


OU are to chufe fuch as are big, full ripe, 
with a tender Pulp, and fweet and agreeable 
Tafte. 
They prevent Drunkennefs, flop Loofenefs, 
Fa) ftrengthen 
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ftrengthen the Stomach, and hinder Vomitting ? 
Their little Stones are us’d in aftringent Compofiti- 
ons for the Belly, and are opening by Urine: They 
‘are alfo efteem’d to be good for diminifhing and ex- 
pelling the Stone out of the Kidneys and Bladder. 
Medlars eaten, to Excefs do not eafily digeft; they 
incumber the Stomach, and hinder the Digeftion of 
other Aliments. / 

. They contain much Oil, earthy acid Salt, and 
Phlegm. | , | 
In Winter they agree with young People of a bi- 
lious Nature, and fuch as have a weak Stomach. 


REMARKS. 


There is a great Likenefs between Med/ars, and Ser- 
wice- Apples, for both of them ripen in the fame Manner, 
andhave very near the fame Vertues. In the mean 
time Medlars, which contain Principles that are more 
united with the earthy Parts than Sorb-Apples, are alfo 
more aftringent. | 

The riper Medlars are, the more they lofe their a- 

#tringent Vertue; the Reafon is, becaufe according to 
the Meafure they ripen, their Salts get the Afcendant, 
and free themfelves from the earthy Parts that do detain 
them, and that do not a little contribute to their Aftrin- 
gency. Again, the Juice of the Med/ars when they are 
green, is thicker and grofler than when they are ripe ; 
and laftly, fitter to givea Confiftency to the Liquors, and 
put a Stop to their over-violent Motion. 

‘The Leaves and Flowers of a Medlar are aftringent 
and deterfive, and are made ufe of in Gargarifms, for 
inflammations in the ‘Throat. | 

The Medlar in Latin is called Mé/pilus, and allo trico-, 
cum, quafi trioffum, becaufe they contain’d but three 
Kernels, tho’ ufually they have four or five. yr a 


CHAP. 
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CHAP. XXVL 
Of Nurs. 


Y' O U are to chufe fuch as are large, ripe, frefh 
‘and not rotten. 

Nuts kill the Worms, and are look’d upon to be 
good againft Poifon, to provoke Wind and Sweat. 
: From dry Nuts they extraët an Oil, which have the 
Virtue to clear, digeft, and fortify the Nerves, to 
expel Wind, and to cure the Gripes in Women 
newly lain in. 

The Ufe of Nuts, efpecially dry ones, incom- 
mode the Throat, the Tongue, and the Pallate : 
Nui is are alfo hard of Digettion. 

22 Chey, contain much Salt, Oil, and earthy Parts. 

- They.agree with old People, and thofe of a phlegr 
Mi melancholy Conftitution. 


mr wrkds 


Leu 


REMARKS, 


ss Wir ds well enough when ‘they’ are’ frefh, bat as 
they grow old, fo they become oily, and alfo difagreea- 
blé CAS the Tafle, and. prejudicial ‘to Health. “In fhort, 
as they’ dry up, fo they “lofe the watry Moifture that 
ferves to diffufe the tharp Salt which is naturally to be 
met ‘with’ in Wats, and which afterwards growing more 
active and pungent, produce many ill Effects, by prick- 
ing the Parts*they come at. 

Dry Nuts are yet more hard of Digeftion, becaufe 
their Pulp is become folid, compaét, and fo united in its 
Parts, that it will not without much Difficulty ferment 
in the Stomach. 

A Nut is cover’d with two Rinds, the one, w which is 
call’d the Hufk, is asit were flefhy, green, and us’d by 
Di iers ; the other i is hard and woody ; this is that which 
is next to the Nut itfelf, and they commonly call a 

Lx 1 Shel 
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Shell ; thofe two Rinds are fudorific and drying; they 
ufe the laft with Sar/aparilla, and Guaica, in Diet- 
Drinks. } 

Preferv’d Nuts are very agreeable and wholfom ; they 
fortify the Stomach, give a good Appetite, correét Stink- 
ing Breaths, and provoke Seed, bat they do not produce 
thofe ill Effects which dry Nuts do, becaufe the Sugar 
hath allay’d and embarafs’d their fharp Salt. at 

They take the principal Ingredient of the Antidote 
ufed by Mithridates againft Poifon to be Nuts, to which 
a few other Things-were added. 

_ They alfo fay that Galen prepar’d his Diacaryon, or 
Dianucum of the Juice of Nuts, with which he mix’d 
fome Honey, to make the Compofition agreeable. 

The Nut-tree and Nut are in Latin called, Nux; à 
Nocere, to hurt, and that for feveral Reafons: Firft, 
-becaufe the Nut produces many ill Effeéts, as we have 
before obferv’d. Secondly, becaufe the Smell of the 
Nut-Tree caufes the Head-ach, and makes many People 
giddy ; and laftly, becaufe ’tis obferv’d that Plants grow 
but indifferently under the Shade of the Nut-Tree ; where- 
fore they are ufually planted in remote or By-Places, ac- 
cording to the following Lines. 


Me, fata ne ledam, (quoniam fata ledere dicor, ) 
Cultus in extremo margine fundus habet. 


The Nut is alfo called Fuglans,.quafi ovis Glans, 
becaufe that in ancient Times People fed upon Acoras ; 
but afterwards having found out the Nut, which is more. 
pleafing to the Tafte than an Acorn, they honour'd it 
with the Name of Fupiter’s Acorn. ee 
» Laftly, the Nus is allonam'd Nux Regia, becaufe the 
-Nut-Tree was brought from: Perfia; by ithe Kings of 
Rome, and cultivated in feveral other Places. 4 +4 … 
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Me EAP. SXXVAT, 
Of FILBERTS. 


Y OU are to chufe fuch as are large, full grown, 

and each having.a Kernel that is almoft round, 
reddifh, full of Juice, of an excellent Tafte, and 
not Worm-eaten. . 

* Filberts are more nourifhing than Nuts ; they are 
pectoral, bindingin.Refpect of a Stool, but work by 
Urine. * Fo | 

They are windy, and hard of Digeftion. 

They contain a middling’ Quantity of volatile and 
effential Salt, much Oil and earthy Parts. | 
~ The moderate Ufe of this Fruit agrees at all times, 
with every Age and Conftitution, provided there be 
a good Stomach. 


REMARKS. 


“The Filbert is a Fruit well known, they are of a dif. 
‘ferent Bignefs, grow upon a common Shrub in Hedges 

and Woods, and the-fame is alfo planted in Gardens. 
“1 Filberts as well asNuts contain a greatQuantity of Oil, 
‘and the fame iseafily extracted. In the mean time Filberts 
have a more agreeable Tafte than. Nuts, becaufe their 
- Salt is not fo fharp as that of Nuts, and that ’tis alfo 


‘clofely united tothe oily Parts. à 9 
7 Filbertsaré peGoral,and ‘no urifhing, ' becaufe of their 
oily Parts ; they alfo are of a binding Nature, by reafon 
+oftheirearthy Principles, which communicate a greater 
Confiftence to the Liquors, and {wallow up the over-a- 
sbundant Moiftures’ that. loofen the folid Parts. In the 
mean while they arehard of Digeftion when immode- 
rately ufed, becaufe of their folid and earthy‘ Subftance. 
“The ufks or Covers of the Fi/berts are afttingent, 
$ and proper for binding the Body, but provoke Urine.» 
Sag + #4 NV STIOOKN SE LE Rey 


72 Of Foods made of Vegetables. 


They cover Filberts with Sugar, and make Comfits of 
them of an excellent Tafte; they are commonly ufed for 
a Deffert, and help Digeftion. 

The Filbert-Tree is in Latin called Corylus, a xæçva, 
aux, a Nut, as much as to fay a fmall Nut. ÿ 

Filberts in Latin are nam’d Avellane, quafi Abelline, 
a Name taken from a Town in Campania, formerly call’d 
Abella, where thefe Trees were very common. .. i 

They were alfo called Pontice, becaufe that accord- 
ing to the Account given by Péiny,they were firft brought 
from Pontus. | 


CHAP. XXVIII. 
Of ALMONDS, 


PTAHERE are two Sorts of Almonds, vig. the 
{weet and the bitter, each of which haye their 
peculiar Virtues. You ought to chufe fuch as are 
new, large, plump, of an high Colour, and fuch as 
have not been rotted by the Weather, and have 
rown in hot Countries. , 
“Sweet Almonds are very nourifhing,. qualifying, 
and pectoral ; provoke Spitting, caufe Sleep, increafe 
the feminal Powers, and are opening. = 99) 4 
Bitter Almonds are deterfive, attenuate and rarify 
the grofs and vifcous Humours, provoke Urine, and 
are much us’d in Phyfic. :., goatee | gas 
Sweet and bitter Almonds, when dry, are hard of 
Digeftion, continue long in.the Stomach, and eaufe 
Pains in the Head. 0: 0 «x, bre" enr ep 
‘Sweet Almonds contain much Oil, but: little: Salt 
and Phlegm. | bas ~Mhpit sil} 03 shaihante 
Bitter 4/monds contäin more Salt in-them than the 
{weet ones, much Oil, and ‘alittle Phlegm. * "77" 
Both the one and the other agree at all times to 
every Age, and all Sorts of PROD O Ed 
ghey be moderately us’d. s Minced tame f 


og 
D 


Of Almonds, ° 73 


REMARKS. 


Almonds are Fruits much us’d in Foods, but fweet A/- 
monds are more than the bitter ones; both the one and 
the other grow upon a Tree, in Latin called Amygdalus, 
an dlmond-Tree, which is cultivated in Gardens ; its 
Leaves are fo like unto thofe of the Peach-Tree, that 
they can hardly be diftinguifhed one from another. Their 

_ Flowers do alfo much refemble thof of the Peach-Tree, 
with this Difference, that they are more whitifh, and not 
purgative. 

After your Sweet Almonds are bruis’d and fteep’d in : 
Water, they fqueeze a milky Juice ought of them, which 
is given to lean, confumptive and plearetic People, and 
does them a great deal of Good ; the Reafon of which 

\ is, becaufe the Milk contains a great many oily, balfa- 
* mic and embarafling Parts, fit for nourifhing and reftor- 
ing the folid Parts, moderating the violent Motion of 
the Humours, and allaying their Sharpnefs. 

TheDifference of Tafte between the fweet and bitter_ 4/- * 
-monds proceeds,in that there is lefsSalt in the {weet ones, 
and that this Salt is perfectly confin’d and coop’d up by 
the ropy Parts, infomuch that it can make but a very 
flight Impreffion upon the Tongue. 

The bitter ones on the contrary, contain much fharp 
Salt, which being but half embarafs’d with the oilyParts, 
caufe a ftronger but more difagreeable Senfation, éÿe. - 
this Salt alfo makes the bitter A/monds deterfive, o- 
pening, and capable of rarifying grofs and vifcous Hu- _ - 
mours, ; ao 

It is faid bitter 4/monds poifon Foxes and Poultry ; 
they are alfo reckon’d good to prevent Drunkennefs. 
Plutarch upon thisOccafion tells aStory of a certain Phy- 
fician, who liv’d with Dra/us, the Son of the Emperor 
Tiberius, and who by the Ufe of bitter Almonds became 
fo great a Drinker, that he was never made drunk, and 
-out-did all thatliv’din his Time that W ay. 

They extract from fweet and bitter Almonds an Oi 
much us’d in Phyfic. It is obferv’d that that of the 
bitter Almonds grows not foon rank, and will keep lon- 
ger than that of {weet ‘it 3 the Reafon ny aM is, 

that 


74. Of Foods made of Vegetables. 


that the bitter Almonds being endued with more Salt 
than the {weet ones, their Oil is alfo better and lefs fub- 
je& to ferment and corrupt. iid 
They put Sugar to {weet Almonds to preferve them, 
and then they are very pleafant, and ufually ferved inDi/- 
ferts. They alfo bray fweet Alinonds, and mix this 
Pafte with Sugar and Rofewater, and this they make 
into Macaroons. Laftly, Almonds make up a Part of 


feveral delicious Dainties, too long here to be deferib’d. 


C HAP. “AXES. 


Of PISTACHOES. 


7 OU areto chufe thofe Pifachoes that are hea- : 


vy, very full, new, of a pleafant Smell, and 

good Tafte. | 

Piftachoes are of a moiftning and peétoral Nature ; 
they fortify the Stomach, create an Appetite, and 
augment the Seed; they are opening, and very 
wholfom for lean Perfons, and fuch as have a Pain in 
the Reins of the Back. 

The immoderate Ufe of Pi/fachoes heats too much, 
caufes Dizzinefs, and Pains inthe Head. , 

They contain a little volatile and effential Salt, and 
much Oil. 


They agree at all times, with every Age and 


Conftitution, provided they be moderately us’d. 


REMARKS. 


Piftachoes, in Latin Piffacia, Phiftacia, or Fifiici, 
are a Fruit bothas to Bignets and Shape much like a green. 
Almond, they are fent dry’d into Europe, out of Perfa, | 
Arabia, Syria, and the Indies. Pliny reports that Vitel- 
lius was tie firft that brought them out of Syria into Ita- — 


ly, asFlaccus Pompeius 2 Roman Knight was alfo the firft 
| that 


L 
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that carried them into Spain. They grow in Bunches 
upon a Kind of Indian Turpentine-Tree, defcribed by 
Theophraftus.. eg 

This Fruit has two Rinds, the fief is tender, and of 
a greenifh Colour, mixed with red ; the fecond is white, 
hard, and brittle. Its Almond is of a green Colour, in- 
termix’d with red within, and green without, and ofa 
very agreeable T'afte. 

Pifiachoes are moiftning, peétoral, and good for phthi- 
fical and nephretic Perfons, becaufe of their oily and 
balfamic Parts, that are proper to produce good Effeéts, 
They likewife fortify the Stomach, create an Appetite, 
and improve Seed, becaufe they contain fome volatile 
Salts, which communicate a fweet and agreeable Heat 
into thofe Parts they touch. When Piflachoes are us’d 
to Excefs, they heat too much, and caule other ill Acci- 

‘dents, becaufe the Heat excited by their volatile Salts, 
is augmented in Proportion to their Quantity, and af- 
terwards incommodes the Party. 

Confeétioners after they have well clean’d the Pifla- : 
chocs, preferve them with Sugar, and then they have an 
excellent Tafte. 


CELAT. Sr 
Of PiNE-APPLEs. 


Y OU are to chufe fuch as are large, white, ten- 
der, pleafing tothe Tafte, and new ; for when 
they grow oldifh, they acquire an infipid and oily 
Tatte. I 

They are very nourifhing, allay the fharp Hu- 
mours in the Breaft, and are good for phthifical and 
confumptive People ; they qualify the Heat of the 
Urine, occafion’d by fharp and pricking Humours, 
and they increafe Milk and Seed. - 
They are hard of Digeftion, and produce many 
0h 89 2 grois 
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grofs Humours, and therefore ought to be moderates 

ly us’d. | 

_ They contain much Oil, and but little Salt. 
They agree at all times, with young Men of a 

dry and bilious Conftitution. | 


REMARKS. 


Pine-Fruits in Latin called Strobili, or Pinei, or Nu- 
ces Ping, or Coccali, are bony oblong Shells, wrapt up 
ina thin light and reddifh Skin, each of which inclofes 
an oblong, half round, white, tender and well-tafted 
Almond. Thefe Shells are found in the fcaly Pine-Ap- 
ple, and cannot be feparated from the fame, without 
heating them inan Oven; but then they open of them- 
felves, and difcover the Shell contain’d therein. 

The beft of this Sort of Fruit comes from hot Coun- 
tries, fuch as Catalonia, Provence, and Languedoc. | 
Thefe Fruits by their oily Subftance fupply the Blood 
Veffels with a chilous Juice, fit for reftoring the folid 
Parts, allaying the Sharpnefs of the Humours, and.in> 
creafing Milk. In the mean Time this Fruit having'a — 
Pulp that is fomewhat folid, is not fo eafy of Digeftion, . 

and produces many grofs Humours. oo 

You may from Pine-Leasves extra an Oil which is 
pectoral, and foftning. 

Confeétioners preferve them with Sugar, after they 
have for foine Time fuffer’d them to be heated in order 
to fcour them. ( | 


CHA RU EXXL 
Of CHESNUTS. | 
PATTER E are two Sorts of Ché/nuis, viz. wild 
and Garden ones; the laft are larger and bet- 


ter tafted than the other. You fhould, in Refpect 
| . to 


| , Of Chefnuts, 5 
| to both Kinds, make Choice of the largeft you can 
get, fuch as are plumpeft and moft pulpy. 

hey are very nourifhing and aftringent ; their 
Rind is made Ufe of to ftop the.Whites in Women. 


Chefnuts are hard of Digeftion, produce grofs Hu- 
mours, and caufe Wind. 
| 
| 
| 
| 


They contain a little Salt, much Oil and Earth, 

They agree in cold Weather with young bilious 
People, and thofe who have a good Stomach; but 
melancholy and old Perfons, as alfo thofe who abound 
with grofs and tartarous Humours, ought to abftain 
from them. 


REMARKS, 


Chefnuts are Fruits that grow plentifully in fevera! 
Places, and ferve to feed 2 World of People ; they are 
cover’d with a hard Skin, and guarded on all Sides with 
Points. This Skin and Shell Opens into three or four 

. Parts, as foft within as. Silk, and contains one or more 
© Chefnuts. Thefe Fruits when they are large, are by the 
French called Marons, moft of which are brought from 
Vivares, and Limofin, oh Wis | 
_. Chefnuts are very nourifhing, by reafon of the oily 
Parts which they contain; they are alfo aftringent, be- 
caufe of their grofs, earthy and unrarified Subftance, 
which fixes and ftops the violent Motion of theHumours : 
this fame Subftance renders Chefnuts hard of Digettion, 
_ apt to produce grofs Humours, and caufe Wind ; for 
which Reafon they ought always to be well dreft and or- 
der’d, before they are us’d, and mix’d with fome things 
which may promote Digeftion in the Stomach. à 
_- After you have gather’d your Chefnuts, they fhould be 
-kept for fome time before you eat them, for they will 
be thereby better relifh’d, and more wholfom, becaufe 
ofa {mall Fermentation wrought therein, which a little 
elevates the Parts of the Che/nuts, and makes them more 
cafy of Digeftion. — . 
hey make in thofe Countries where no Corn grows, 
Bread of Chefuuts, which they firft dry, and then reduce 
y E 3 : it 
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it to Meal; this Bread is lumpifh, heavy, and hard of 
Digeftion. | | 

Chefnut in Lation is called Caffanea, from Cafanum, 
a Town in the Province of Magnefia, from whence Chef- 
nuts were formerly brought. Galen in his Second Book 
of the Nature of Aliments, reckons Chefruts in the Num- 
ber of Acorns, and one of the firft Clafs amongit them. 
Theophrafiusand Diofcorides call it Ards Banawes, 1. e. Fa- 
. piter’s Acorn. 2 


CHAP. XXXII. 
Of OLIVES. 


Y OU ought to chufe fuch as.are large, pulpy, ! 
well preferv’d and tafted, and thofe that have — 
been cultivated in hot Countries. APRES | 

They create an Appetite, fortify the Stomach, ! 
diffolve and expell the vifcous and grofs Humours fix d © 
there, reprefs Reachings, and are a little nourifhing. w 

They produce no ill Efe&s, unlefs they are us’d 
to Excefs. ARONA Ge: hi 
5 ENS contain much Oil, Phlegm, and effentia] ! 
Salt. | D 
They agree in cold Weather with any Sort of 
Age and Conftitution, provided they are good, and” 
well preferv’d. . $4 pa 


ce Em Tr 


REMARKS. 


~~ 


Olives are oblong or oval and juicy Fruits, larger or 
fmaller, according to the Country they grow in ; Care 
muft be taken to gather them before they are ripe, andw 
then they have a harfh bitter T'afte not to be endured, — 
becaufe their Salts are clogg’d and fwallow’d up by the 
earthy and grofs Parts. pv a ; 

Olives are preferv’d with Water and Salt, and ee l: 

i t eve 
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they become pleafing to the Tafte ; the Reafon is, be- 
caufe the Liquor of Brine caufes a little Fermentation in 
the Olives, by the Help thereof the Salts free themfelves 
by degrees of the earthy Parts that do retain them ; and 
afterwards with more Lightnefs and Delicacy prick the 
nervous Fibres of the Tongue. vi 

The Brine produces another good Effeét in the O/:wes; 
for by its faline Parts it ftops up the Pores of this Fruit, 
and prevents the Air from entring too much into it, and 
thereby cavfe a confiderable Fermentation therein,which 
defiroys the Fruit, and foon rots them. 

Olives well preferv’d create an Appetite, by ger-ly 
pricking the Sides of the Stomach, not only by their a- 
cid Saits, but alfo by thofe communicated to them by 
the Pickle. They alfo bind up and fortify the Stomach 
by their earthy Parts, which {wallow up the over-a- 
bounding Moiftures that relax the Fibres of that Part. 

The Picholines aze Okwves cut in feveral Places, and 

then fleep’d in Pickle; they are fooner in a Condition to 

be eaten than others, becaufe that by the Help of.the 
~ [ncifion made ia them, the Brine or Pickle is fooner 
wand more effcfiually communicated to their whole Sub- 


L AG TA 

<... Oil of Ofiz<s is much us'd in Aliments ; it’s of à qua- 

" lifymg, mollifying, anodine, diflolving and deterive 
Nature, good for the Cholic and Bloody-flux, and is 

~<-—prepar’d in.this Manner. 

They get together in November, or December, a great 

| Quantity of full ripe Ofwes, and Jay them by fora Time 
in fome Corner of the Houfe, where they are heated, 
and thereby become purified of their watry Moifture; 
then they grind them in a Mill, and put them into Ruth 
or Palm Frails, plac’d on the Top of one another Prefs- 
ways, and the firft Oil that comes from them, is called 
Virgin’ s-Oil. 

= "They fprinkle the Oviwes with warm Water, and by 

prefling them a-new, and ftill the more, there comes a 

+ good Oil from them. | 

This done, they ftir the O/ives again, and fprinkle 

_ them with hot Water, from which, thus order’d, there 
ps another Oil full of Dregs, and not fo. good as 
ten. | | 
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- Thefe Oils are eafily feparated from the Water, be- 
caufe they {wim a top, but they find a Kind of Lees to 
the Bottom, which the Ancients called Amurca, 
Thofe Ofives of which you defign to make Oil, muft 
ripen ’till they are even rotten ; and the Reafon is, be- 
caufe the fulphurous Parts in them have had Time to 
‘difengige themfelves from thofe grofs Principles, which 
before fix’d them, which we know by the fweetifh and 
oily Tafte that then they had. They alfo let them fer- 
ment for fome time before they prefs them, that fo thofe 
iulphurous Parts may free themfelves, and be more fully 
feparated from the watry and faline Parts, with which 
they were united in the Fruits. Here it is to be ob- 
ferv’d, that you cannot extract a Drop of Oil from green 
Olives, but only a vifcous Juice, becaufe their oily 
Principles are very flri@ly united with their other Princi- 
les. | 
7 The Leaves of the O/:ve-Tree are aftringent, and fit 
for to ftop the Bleeding of the Nofe, and Loofenefs. — 
There are certain wildO/ive-Trees that grow near the 
Red-Sea, from which there fweets out a Gum that ftops 
' Blood, and cures Wounds. Me: 
The Olive-Tree in Latin called O/ez, comes from 
the Greek Word aaa, which alfo fignifies the fame 
Thing. ; 


CHAP, XXXII, 
Of DATES. 


Y O U ought to chufe fuch as are new, large, 
fweet, full of Juice, yellow, ripe, of a firm 
Pulp, that is eafily feparated from its Stone or Ker- 
nel, and has not been worm-eaten; thofe are the 
beft that come from the Regency of Tunis and Bar- 
bary. | 
Dates are of a moiftning and qualifying Nature, 
very nourifhing, ftop a Cough, are a little deterfive, 
aftringent, 
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aftringent, and proper for the Difeafes of the Throat ; 
they are look’d upon to be good for ftrengthning a 
Child in the Mother’s Womb. 

They produce a great many ill Humours, and 
therefore thofe who feed upon them become full of 
the Scurvy, and foon lofe their Teeth ; they are hard 
of Digeftion, and caufe Obftruétions in the Bowels. 
i hic contain much Oil, Phlegm, and effential 

alt. , | 

They agree at all times with any Age, and with 
all Sorts of Conftitutions, provided they be mode- 
rately taken. 


REMARKS. 


Dates are oblong, round, pulpy, yellow, Fruits a lit- 
tle more thick than long, and agreeable to the Tafte. 
It contains a very hard, long, round, or greyifh Stone 
or Kernel, wrapp’d up in a fine thin and white Skin ; 
they grow upon a large Tree, in Latin call Palma, and 
in Englifh the Pa/m-Tree. 

Thefe Fruits are not much ufed amongft us, fave in 
 Phyfc; butthey are much eaten in Syria, Egypt, - 
frica, and the Indies ; they never become {weet in thofe 
Parts of Spain that border upon the Sea, but retain an 
unpleafant and harfh Tafte. Some Authors report, that 
feveral of the Eaftern People have made Bread and Wine 
of Dates. 

Dates confift of many oily and embarafling Parts, 
which render them moift, nourifhing, and proper to al- 
lay the fharp Humours in the Breaft, and ftop Coughing; 
they are allo deterfive, aftringent, and good for Diftem- 
pers in the Throat, becaufe they contain a grofs and 
earthy Juice, full of effential Salts, and capable to pro- 
_duce good Effects. | | | 

The Date-Tree in Latin is called Dafylus, becaufe in 
Shape ’tis much like one’s Finger, nam’d dwxcva@ in 

Greek. 6 ' LU 
. Is is alfo in Latin called Phænicobalanus, which is 
Es Karim, DID 


82 Of Foods made of Vegetables, 
compounded of WémE Palma, a Palm-Tree, and Bali 
mus, an Acorn, À. e. a Palm-Acorn. | 

The Palm-Tree in Latin is nam’d Palma, à maña' un, 
manus, a Hand, becaufe the Leaves of thie Tree are like 
an open Hand, 


AE po he ry 
Of CAPERS. 


a U are to chufe fuch as are green, tender, 
well pickled, and of a good Tafte. 

They are opening, provoke Womens Terms, 
and are good for fuch as are troubled with Afthmas, 
the Spleen, and Obftruétions in the Bowels; they 
create an Appetite, fortify the Stomach, kill the 
“Worms, and increafe the Seed.  - 

Capers, if us’d moderately, do no Mifchief; but 
‘when taken to Excefs, they heat; and a little too. 
much rarify the Humours. 

Capers contain much effential Salt, and a little 

They agree in cold Weather with old People, of 
a phlegmatic and melancholy Conftitution. R | 


~ 


REMARKS. 

Capers are a Sort of Tufts or Flowers, that grow on 
the Tops of fome particular Branches of the Caper-Tree. 
When they have attain’d to fuch a Bignefs, then they 
gatherand preferve them with Water and Salt. If you 
~ Should tarry longer before you gather them, they'll open 
into a white Flower with four Leaves, in the Form of a 
Crofs, and then cannot be preferv’d. 

Preferv'd Capers are much us’d in Ragous, rather for 
Sauce than Food ; they are preferv’d for two Reafons, 
Inthe frft Place, in order to diveft them of that Res 

Ang ant 
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fant Tafle they have; and fecondly, that they may be 
the longer kept. We have already given an Account 
how the Salt produce thefe good Effects, when we fpake 
of Olives. : 

The chief Virtue of Capers confifts in the effential 
Salt which they contain, which being endu’d with much 
Motion and Solidity, makes its Way thro’, by bruifing 
and attenuating the grofs Things that obftruét their Mo- 
tion. 

The Bark of the Caper-Tree, and that of its Root al- 
fo are us’d in Phyfic; they have the fame Vertue, and 
contain the fame Principles as Capers. . 

The green Flowers of a Spanifb Broom being prefer- 
ved as Capers are, have very near the fame Taite; and 
produce the fame Effeas. 

Capers in Latin are call’d Cappares, à Capite, a Head, 
becaufe they refemble {mall Heads. £ | 


CN AP AL 
Of BEANS, 


ù se H ERE are two Kinds of Beans, viz. the 

Garden and Field Bean; the firft are flat, 
fometimes bigger and fometimes fmaller, ufually of a 
whitifh Colour, and fometimes of a red Purple : 
They are contain’d, to the‘Number of five, in a 
thick, long, pulpy Cod, made up of two Sides ; the 
other Beans are oblong, blackifh, whitith or yellow- 
ifh, and growing, as well asthe other, in Cods, but 
they are fmaller, and of a rounder Form. You 
are to chufe, of either Kind, fuch as are tender, well 
grown, unfpotted, and that have not been worm- 
eaten. 

Beans caufe Sleep, allay the Sharpnefs of Hu- 
_mours, provoke Urine, remove the Megrim, and 
are very nourifhing ; they are deterfive and mee: 

when 
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‘when taken in Decoétions; they alfo make Flower 
of them, which is us’d in Cataplafms, for diflolving, 
foftning, digefting, and forwarding Suppuration. 

Beans are windy, and caufe the Cholic. 

They contain much Oil, and effential Salt. 

They agree at all times with young bilious Per- 
fons, and thofe who have a goed Stomach. “we 


REMARKS. 


Beans are a Pulfe much us’d for Food ; they contain 
oily and balfamic Juice, which promotes Sleep, by em- 
baraffing the Animal Spirits a little, and throwing them 
into a Kind of Repofe. This Juice is alfo proper to 
give good Nourifhment, and to allay the Head-ach, by 
{oftening the fharp Humours that caufe them. 

In the mean Time Beans are fomewhat of a vifcous 
Subitance, which when it ferments and rarifies in the 
Bowels, fometimes caufes Wind and-Cholic. 

They dry Beans in order to keep them the longer, but 
they have not fo good a Tafte as they had before ; and 
that in all Probability, becaufe in the drying of them 
they lofe fome volatile and exalted Parts, which contri- 
bute to make them of a more pleafing Tafte. : 0 

The Stalks, Leaves, Cods, and Flowers of Beans be- 
ing taken in a Decoétion, are foftening, opening, and 
cooling. 

There is a Kind of Bean brought from “merica, of. 
the fame Form and Colour as ours, but fmaller. This 
Bean is feperated in the Middle by a {mall and thin 
Skin, and has quite another Vertue than our ordinary 
Beans, for it very violently works both upwards. and 
downwards. 

Beans in Latin are call’d Fabe, from Quy:ÿ, Comedere, 
to Eat, becaufe People eat a great deal of this Pulfe. 


CHAP, 
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CH AP, XXXVI. 
Of PEAsE. 


és RE are three Sorts of Peafe; the firft 
are almoft round, of a green Colour at firft, 
and as they dry, they become corner’d, white or 
yellowifh ; thefe Pea/e are contain’d in longifh, cy- 
Jindrical Cods, compos’d of two Sides; the fecond 
are large, angulous, Party-colour’d, white and red, 
and grow in large juicy Cods; the laft are white, 
{mall, and contain’d in fmall Cods; thofe of the firft 
and third Kinds grow in Fields, ‘and thofe of the fe- 
cond are fown in Gardens: When you come to 
chufe of any Kind of them, pitch upon thofe that 
are tender, new, and not worm-eaten. 

Peafe qualify the fharp Humours of the Breaft, 
ftop Coughing, afford good Nourifhment, are molli- 
fying, anda little laxative. ) 

“They are windy, and bad for thofe who are fub- 
jet to Gravel. | 

They contain much Oil, effential Salt, and Phlegm. 

They agree at all times, efpecially with young 
People, and almoft all Sorts of Conftitutions, pro- 
_ vided they be us’d moderately. In the mean time, 

as for thofe Perfons who are full of grofs Humours, 
Peafe does not agree well with them. 


REMARKS. 


_ Peafe are à Pulfe much us’d for Food ; the fmaller and 
greener they are, the better is their Tafte ; and thus they 
are ferv’d to the Tahles of People of Quality, and fuch 
as are for nice Eating. oon 


They alfo dry Peafe that they may be the longer pre, 
| | “but 
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but they have not when dry that Tafte they had before ; 
for the fame Reafon that we have already given about dry 
Beans. 

Peafe produce the greateft Part of their good Effects, 
by the Help of their oily and balfamic Parts, which em- 
barafling the fharp Humours of the Breatft, ftop Coughs ; 
and by eafily condenfing in the Vacuities of the folid 
Parts, repair and nourifh them. The firft Porridge or 
Boiling of Pea/e is foftening and laxative, becaufe it is 
4ll’d with the more diffoluble Salts of this Pulfe ; thefe 
Salts irritating and pricking the inteftinal Glands, caufe 
them to let pafs thro’ their Pores a greater Quantity of 
ferous Matter than they were wont to do. 

Peafe contain a vifcous and thick Juice, which caufes. 
Wind, and produces grofs Humours, and therefore they 
are not good for thofe that are troubled with Gravel. 

There are other Sorts of Peafe which they call Chick- 
peafe, which are white, or red, black, or Purple, and 
have the fame Tafte as your common Pea/e ; they are 
in Shape almoft like the Head of a Ram, and therefore 
this Plant has been call’d Cicer arietinum. They are 
contain’d in fmall Cods likeBladders, and not much us’d 
for Food, but more in Phyfic; the red ones are efteem’d 
before the others. | 

Chick-peafe provoke Urine, Womens Terms, and allay 
the fharp Humours of the Breaft; they make ufe of them 
by Way of Decoétion for the Stone and Cholic in the 
Reins. A ht 

Peafe in Latin is call’d Pifa, à wict, Or nicer, Cecidit, 
it is fallen, becaufe if you do not fuftain the Plant where- 
on Peafe grow, it falls. 

It is allo faid, that Pea/e came from the City of Pi/a, 
where they grew formerly in great Plenty. 


CHAP. XXXVIL 
Of Frencu and Kipney-BEans. 


T HEY. eat French Beans either in ‘the Cods or 
À without; they make ufe of them im their | 
Cods, 
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Cods, when they are green, tender, and young 5 
but as foon as ever they grow hard and whiter, and 
that the Bean is come to a certain Bignefs, they fhell 
them: Thefe Beans, which are like a {mall Kidney, 
are ufually white, and fometimes red, black, or 
fpeckled : You ought to make choice of fuch as are 
tender, well srown, plump, not worm-eaten, and. 
may be eafily boiled. 

French Beans provoke Urine, and Womens 
Terms; they are very nourifhing, and of a diffoly- 
ing, qualifying Nature; they make ufe of the Flow- 
er of this Bean in Cataplafms. 

French Beans are windy, burden the Stomach, and 
fometimes caufe Reachings, and Inclination: to.vomit, 

They contain much Oil, effential Salt and Phlegm. 

cy agree at all times, with thofe that have à 

good Stomach, and are young and hale ; but weakly 
People ought to abftain from them. 


REMARKS, 


They fow French-Beans in the Spring, and fometimes. 
after Harveft, for ’tis a Pulfe much us’d when young. 
they have then a good Tafte, but when they caufe them. 
to be dried, for the preferving them, they have not 
that agreeable Tafte they had before; but are fubjeét to 
the fame Alterations as dry’d Beans and Peafe. 

The white French-Beans. are: the moft comman, but 
they are not the more delicious, the red ones are much 
better tafted, and more wholefome, for they are lefs 
Windy, and eafier-of Digeftion ; and the Reafon of this 
Difference may be, that the red French-Beans have more: 
exalted Principles in them, which may be known from 
their red Colour, which ufually proceeds from a ftrong 
Attenuation and ratifying of the Sulphurous Parts. 

We have taken Notice that thofe French-Beans which 
are fooneft boil’d are the moft wholfom, becaufe they 
confift of a Sybftance that is not much united and bound 
up in its Parts, and which eafily digefts in the yr ase 

; . Freuth- 
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French-Beans contain the fame Principles, and pro- 
duce the fame Effects as Peafe ; and therefore to fet forth 
their Vertues, we have no more to do than to reafon - 
in the fame Manner as we have done in refpeët to Peafe. 
All the Difference we find between thefe two Sorts of 
Pulfe is, that French-Beans are a little more windy, and 
harder of Digeftion than Peafe. 

French-Beans in Latin are called Phafeoli, or Phafeli, 
à Phafelo, a little Ship, becaufe *tis pretended that the 
Seed of this PuMe in fome Meature refembles a little Ship, 


CHAP, XXXVI. 
Of LENTILS. 
HERE are two Sorts of Poa the firft of 


, which are fmall, orbicular, thin towards the 
Edges, rais’d up in the Middle, round, hard, flat- 
ted, white, yellowifh, or blackifh, and two or three 
of them together in {mall Cods ; thefe in Latin are 
call’d Lentes minores : The other are twice or thrice 
as big.as thofe of the firft Sort, and you-muft chufe 
both of the one and the other, fuch as are plump, 
and eafily boil’d. 

Lentils afford indifferent Nourifhment, allay the 
Over-fervency of the Blood; are deterfive and bind- 
ing when you eat them whole, but laxative when 

the plain Decoétion of them is only us’d. 

~ Lentils produce grofs and tartarous Humours, caufe 
Obftruétions in the Bowels, ‘and are look’d upon to 
weaken the Eye-fight. | 

They contain an indifferent Quantity of effential 
. Salt, and much Oil and Earth. : : BY 
Lentils agree at all times, and at any Age, with 
| Perfons of a hot and choleric Nature, and phleg- 
matic Conftitution ; but thofe who are. melancholy, 
"and abound with earthy and grofs Humours, ought 

to abftain from them. RE- 


- 
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REMARKS. 


Lentils are much ufed in Lent-time, they bind up and 

qualify the too great Motion of the Humours, by their 
grofs and earthy Juice, which thickens the Liquors, and 
gives them a greater Confiflence than before. 
_ Lentils \oofen the Body when us’d in Decoétions, be- 
caufe the Water diflolves no more than the effential Salts 
of this Pulfe, which are proper to produce this Effect, 
leaving their earthy Parts behind, which chiefly contri- 
bute to make the Lentils aftringent, as we have obferv'd 
already. 

Lentils in Latin are called Lentes a Lenis, Sweet, be- 
caufe they formerly believ’d the Ufe of Lentils would 
-make the Humours {weet ; or becaufe Leati/s are {mooth, 
| and foft to the T'afte, | 


CH AP. XXXIX, 
Of Rice. 


OU are to chufe fuch Rice as is clean, white, : 
new, plump, hard, and fwells when it is boil’d. 
Rice is foftning, thickens the Humours, mode- 
rates a Loofenefs, increafes Seed, repairs and fupplies 
the Parts of the Body with good Nourifhment, ftops 
Spitting of Blood, and is good for phthifical and 
confumptive Perfons. Vi 
Rice is windy, and heavy upon the Stomach, and 
the over-frequent Ufe of it caufes Obftructions. 
It contains much Oil, and an indifferent Quantity 
of Salt. | 
It is good at all times, . and for Perfons of any 
Age, whofe Humours are too fharp, and much agi- 
tated, and for thofe, who having impair’d their 
Strength, ftand in need of fome Food to reftore them. 
= st À( ; | > R E@ 
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REMARKS. 


The Plant that bears Rice is cultivated in moift and 
marfhy Places; for as Rice abounds in oily Principles, 
thofe fat Earths fupply it more abundantly than others : 
Of all the Parts of the Plant, there is none but the Grain 
or Fruit that ferves for Food, and the fame is blackifh, 

_oval, and oblong, growing in Clufters, inclos’d in a yel- 
lowifh, rough, little Cod, that terminates in a fmall 
String. The ufual Way of dreffing Rice is to boil it in 
Milk : It is alfo fometimes put into Soop ; but the Eaftern 
People ufe it altogether, and much oftner than we. 

Rice is of a foftning reftoring Nature, and by its oily, 


balfamic, and embaraffing Parts, affords good Nourifh- 


ment: It alfo ftops Loofenefs, and Spitting of Blood, in 
thickning the fharp Humours a little, by its vifcous and 
gluey Juice, and thereby allaying the over-violent Mo- 
tion of them. — er 

In the mean time, Rice being clofe and compaët in 
its Parts, is fometimes heavy upon the Stomach, and as 
it does not eafily digeft, but remaing a long Time in 
the firft Paflages, it ferments, rarifies, and caufes Wind 
there: It may alfo caufe Obftruétions, by its dull and 
grote Juice, which ftopping in the fmall Pipes, hinders 
the Liquors from circulating. | 


CHAP. XL 
Of Groor. 


Y OU are to chufe fuch as are new, well clean’d, 
white, and not mufty, and made of good Oats. 

It is moiftning and qualifying, and fit to embarafs 
the fharp Salts in the Breaft, Blood, and other Hu- 
mours, to caufe Sleep, to cool, to remedy confump- 
tive Diftempers, and to afford good Nourifhment to 
the Parts; they ufe it by Way of Decoétion made 
with Water and Milk. Oat- 
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OatmeiPiies a little too heavy upon the Stomach, 
and caufes Wind. | 

It contains a middling Quantity of effential Salt, 
and much Oil. 

It agrees at all times, with every Age, and all 
Sorts of Conftitutions, and efpecially with thofe 
whofe Humours are very fubtil, fharp, and in an ex- 
traordinary Motion. | 


REMARKS. 


Groot is nothing elfe but Oats divefted of its Hufkx 
and outer Parts, and made into large Meal by the Means 
of a Mill. 

It is very commonly ufed ; they boil it in Water or 
Milk: It cools and moiftens much, and produces many 
other good Effeëts ; becaufe it contains, as well as Rice, 
oily, balfamic, and embarafling Parts, which operate in 
the fame manner, as thofe of Rice do. 

They alfo ufe Barley-meal boil’d in Milk or Water ; 

and this Aliment well ordered, is very pleafing to the 
Tafte, and has the fame Vertues as Groot, yet is not 
quite fo nourifhing. . You are to chufe fuch Barley-meal 
as is new dreft, full, white, and dry: The beft is that 
brought from Vitri in France. — 
* ‘They allo of Milk and Flower make a very common 
Difh, which moiftens, and is very nourifhing, with which 
they feed Infants. It is a Food very pleafing to the Tafte, 
and very wholefome. 

Groot in Latin is called Grutum, à yeéra, which figni- 

. fies the fame Thing. | ay à 


ns 


.CH À P. XLL 
Of MILLET. 


y OU ought to chufe Aillef that is white, plump, 
A large, hard, fhining, and of a fweet and a- 
*grecable Tafte. It 
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It is Anodine, of a foftning Naturéproper to 
fupprefs and embarafs the fharp Humours in the 
Breaft : It is alittle Binding, and allays the too vio- 
lent Motions of the Humours. | 

It is a little windy, eafy of Digeftion, and heavy 
in the Stomach.  , 

It contains much Oil, and a little effential Salt, - 

It agrees at all times, and to any Age, with Per- 
fons of a bilious Conftitution, and fuch as have a 
good Digeftion ; but melancholy People, and thofe 
that abound with grofs Humours, ought to abftain 


from it. 


REMARKS, 


The Plant which bears. Mi//et grows eafily in moift, 

fandy, and fhaded Places: Its Grain, which indeed is 
much ufed for Food, is fmall, almoft round or oval, 
yellow or white, and wrapt up in fmall, thin, and ten- 
der Shells or Hufks. Of thefe, and Milk together, they 
make a Kind of Difh which in Tafte is much like unto 
that of Rice: Millet is alfo much like unto Rice in its 
Principles, and the Effects produc’d by it; and all the 
Difference between ‘them is, that Rice is itill more agree- 
able and nourifhing than Miles. - : 
. The Seed of Millet being reduc’d into Flower, is 
ufed in anodine and diffolving Cataplafms. 
“Millet in Latin is Milium, becaufe the Grains of it 
grow in great Numbers, and as it were by Thoufands, 
upon the Plant that bears them. | 


CHAP. XLII. 
Of ANISE. 


à yr ought to chufe füch Anife-feed as is large, 
clean, plump, frefh gather’d, of a ne mr 
| an 
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and fwect Tafte, yet intermix’d with a little agrec+ 
able Sharpnefs. ~ Beat 

Anifeed fortifies the Stomach, expells Wind, is 
cordial, allays the Cholic, increafes the Milk of 
Nurfes, and fweetens the Breath. 


The too frequent. Ufe of Anife-feed renders the 


Humours fharp and agitated, 


Anife-feed contains much fine Oil, and volatile 
Salt. | 


It agrees at all times with old and phlegmatic 
People, and with thofe who are fubjeét to Wind and 
Cholic, and have a weak Stomach, 


REMARKS, 


Anife isa {mall Seed of a green prey Colour, which is 
commonly called Green Anife, to diftinguifh it from the 
. other Anife-/eed which is preferv’d. The beft comes from 
Malta, and Alicant, and that from the laft Place is 
not fo agreeable as the other. A 
_ Paftry Cooks make very good Bifkets, wherein they: 
put Anife-feed and allo put this Seed into other Compo- 


fitions, in order to give them a good Tafte, and aroma- 
tic Smell. ¥ 3 
“Anife-feed helps DigeRion, and fortifies the Stomach 
by its volatile and exalted Principles, which in this Part 
excite a gentle and moderate Heat, and which attenuate 
and diffolve the Foods contain’d therein. Anife-feed al- 
fo expells Wind, by rarifying the vifcous Juices, which 
by their heavy and grofs Qualities ftop up the Wind, 
and hinder it to break out. Hence it is alfo, that Ani/e- 
Jeed allays the Cholic, that very often is caus’d by Wind, 
and muft ceafe as foon as the fame is expell’d, Laftly ; 
Anife-feed {weatens the Breath by its aromatic Tafte and 
Smell, and that proceeds from the volatile Salt it con- 
tains, which being join’d with the exalted Sulphurs, are 
fit to tickle, or rather very lightly and tenderly to 
prick the little nervous Fibres of the Tongue, and the 
inner Tunick of the Nofe. ~~ 
There is another Sort of Ani/e-/eed called China, or 


§ ibria 
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Sibria Anife, and is of the Shape and Bignefs of the Seed 
of a wild Gourd, but of the Tafte and Smell of our 
Anife-feed, tho’ ftronger. It is very rare in Europe ; the 
Chinefe mix it with their Tea, and Sherbet, to make 
their Liquor more pleafant. This Anife-feed has the 
fame Vertues, and every Way the fame Principles as 
ours. 

Anife in Latin is Anifum, quafi avawrow, quod cibi ap- 
petentium prefet, becaufe it creates an Appetite, or elfe, 
OT ALVIN THs EVTWEDMOTEVTES, quod tenfiones flatulentas laxet, 
becaufe it expells Wind, &c. 


CHAP. XLII. 
Of BREAD. 


Read differs according to the various Things it 
is made of, according to their refpective Pro- 
portions, according as the Dough is prepar’d, and 
according to the Way of baking it. The beft is 
that made of good Wheat Flower, wherein they 
leave a little Bran, which is well kneaded, and 
fufficiently fermented, and laftly, well bak’d, with 
à moderate Heat, fo that it ought not to be nei- 
ther too hard, nor too foft. It ought not to be eaten 
too new, becaufe it will clog the Stomach, but you 
ought rather to ftay ’till it is alittle ftalith. | 
Bread is nourifhing enough, and good Food ; 
Bread Cruft toafted is binding, but the Crumb ufed 
in Catapla/ms, foftens, digefts, fweetens, and dif- 
folves. % 
Bread produces no ill Effedts, unlefs eaten to Ex- 
cefs, or that it be ill made. For Example, when 
*tistoo much bak’d, or not enough, it is hard of Di- 
geftion, and heavy upon the Stomach. 
Bread contains much volatile Salt, Oil, and 


Phlegm. 
em Bread 
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Bread agrees at all times with any Age and Kind 
of Conftitution. ) | 


REMARKS. 


Bread is nothing elfe but Dough bak'd, and very nou- 
rifhing, becaule thofe Things of which it is made are full 
of unétious, oily, «n¢ balfimic Particles. The Crumb 
of Bread us’d in Cutapla/ms, is of a foftening, digefting, 
and diflolving Nature, becaufe it contains many oily and 
phlegmatic Principies, fit to render the Fibres of thofe 
Parts more foft and fupple ; and becaufe alfo it does by 
its volatile Salts open the Pores of that fame Part, and 
attenuate and diflolve the grofs Juices got together there- 
in. ‘The Crufl of Bread toafted, is of a binding Na- 
ture; and the Reafon is, becaufe that being become ve- 
‘Ty porous and fpongy, by undergoing a Kind of Calcina- 
tion, it fwallows up the abounding Moiftures that relax 
the Parts, and gives a greater Confiitence to the thin Li- 
quors, that too eafily are evacuated. 

Bread is fo neceflary a Food, that we cannot but take 
the more Notice of it; we eat nothing almoft without 
Bread, and even without it the moft Part of Foods which 
we do eat would grow loathfome to us. There are but 
few Nations that do not ufe Bread, but Wheat does not 
grow every-where ; feveral People make Bread or fome- 
thing that ferves in the Stead of it, of other Things. 

It is faid, that in antient Times, inftead of Wheat, 
they made Bread of Acorns and Beach-Fruit ; and we 
are affur’d, that there are ftill fome People in the World 
that do make ufe of them. 

Chefnuts and Dates have alfo been us’d to make Bread 
of, as we have taken Notice before, in {peaking of thefe 
Foods. | 

The Americans make a well-tafted Bread of the Roots 

“call'd Caffavee, tho’ the Juice of thefe Roots is poifon- 
ous, but lofes that ill Quality by being drefs’d and bak’d. 

Some Authors give us an Account, that in fome Pla- 
ces they dig a Kind of Mortar out of the Earth, which 
they bring to a fine Flower, of which the People make 
Bread and Cakes ; this indeed is very ftrange, and wants 
Confirmation. | : 


* 
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In the Moluccas, and divers Parts of the Eaft, they 
make ufe of the Pith of certain Trees to make Bread of, 


and the fame by the Inhabitants of thefe Parts is call'd 


Sagdu. . 

The Icelanders, Laplanders, and feveral other Nati- 
ons, let Fifh be dry’d and harden’d with Cold, which 
they make afterwards to ferve them inftead of Bread. 
Some People alfo about the Gulph of Arabia, make 
Bread of Flefh dry'd in the Sun, and they muit have dy’d 
of Hunger, had they not found out this Invention ; for 
their Land is fo barren, that nothing grows upon it. 

Other People have dry’d the Flefh of feveral Animals, 
and mixing the fame with the Barks of Trees, make 
Bread of it. And in fome Places they make it alfo of 
certain Sortsof Nut-fhells. In fhort, we fhould not eafi- 
ly make an End, fhould we givean Account of the feve- 
ral Ingredients, whereof People in feveral Parts of the 
World have been oblig’d to make Bread ; either becaufe 
their Soil will produce no Corn, or becaufe they muft o- 
therwile perifh with cruel Hunger. Father de Terire in 
his Natural Hiftory of the Antilles, fays of the Ifland of 


Guadaloupa, that the Inhabitants, for Fear of perifhing 
with Hunger, made Bread of the Fruits of a Tree - 


~ 


rowing there, call’d Courbaria. 
Of all the Kinds of Corn ufed, Wheat is that which 
makes the beft Bread, and is moft in Ufe. 
Wheat differs very much, according to the Country 
it grows in ; you ought to choofe that that is clean, dry, 
heavy, and plump. They lay it by for fome time before 


it is us’d, that fo it may fweat out a Kind of Moifture. 


that is in it, and that its aétive Principles may be a little 
freed from the grofs Matters that do incumber them. 
Wheat contains much Oil and eflential Salt, and in 


Latin is call’d Triticum, à triturare, becaufe ’tis fepera- — 


ted from the Ear by threafhing. 


_ The lefs Bran you leave in the Wheat Flower, of” 


which you make Bread, the more nourifhing and better 
tafted the Bread will be; but on the other Hand, it is 
harder of Digeftion, ‘and heavier upon the Stomach, be- 


caufe the fmall Parts of the Flower unite fo clofely one. 
with another, that there are hardly any Pores left in 


them, and that is it that makes the Bread fo clofes — 
| whereas. 
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whereas on the contrary, when: there is a little Bran 
mix’d with the Bread, this by its grofs Parts hinders too 
clofe an Union between the Parts of the Flower, makes 
the Bread more porous, and eafier to be attenuated by 
the Fermentation of the Stomach. Moreover, the Bran 
is deterfive, cooling, and produces other good Effets. 

Rye is another Sortof Corn, of which the Northern 
Nations ufually make their Bread : It is alfo us'd in other 
Parts, but not fo much as Wheat: We mix it fome- 
times with Wheat, in order to give .a Sort of Tafte to 
the Bread, that pleafes a great many People. It is not 

. fo nourifhing as Wheat Bread, and is a little laxative. 
It contains much Oil and effential Salt, It is call’d 
. Secale in Latin, à fecaré, to cut, becaufe *tis cut in Har- 
_ veft-time. 
Barley is alfo us’d to make Bread with, and the fame 
‘is cooling, but not fo nourifhing as that of Wheat or 
Rye. Barley contains much Oil, anda little effential 
Salt. In Latin ’tis call’d Hordeum, a corrupt Name ; 
. for anciently the Word was Fordeum, à PoeBn, Natri- 
mentum, Nourifhment ; becaufe they made ufe of Barley 
for that Purpofe. 
_ There are two kinds of Oats, one that is fow’d, and 
the other wild, the laft of which is not fo nourifhing 
as the other. Ga/er pretends, that Oats is good for no- 
thing but Horfes: However, ’tis often employ’d for 
the Ufe of Mankind, as we have obfery’d in the Chap- 
ter of Groot. Indeed in the more Southern Countries 
they feldom make Bread of it; but the Northern Peo- 
ple, among whom other Sorts of Grain do not grow, 
make Oat-Bread, which is nourifhing enough, and ferves ‘ 
them very well. ‘Oats contain much Oil and effential 
Salt: It is in Latin call’d Avena, ab Avere, earneftly to 
defire ; becaufe “tis excellent Food for Horfes, and they 
neigh when they fmell it. 

Buck-Wheat is alfo made ufe of in feveral Places to 

“make Bread of, which is eafily digefled, but not fo 
nourifhing as ours: This Corn contains much Oil, and a | 
little effential Salt. In Latim ’tis called Fagopyrum, from 
agus, a Beech-tree, and the Greek word, augos, Wheat ; 
that is, Wheat whofe Corn is like unto that of the Seed 
ye F | ef 
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of Beech: It is alfo called Sarracenicum, becaufe it for- 
merly grew plentifully amongft the Sarazens : 

‘ There grows in feveral Parts of Africa, Afa and 
America, a kind 6f-Corn-called Mays, and fuch as we 
commonly name Turkey-wheat. ‘They make Bread of 
it, which is hard of Digeftion, heavy in the Stomach, 
and does not agree with any but fuch as are of a robuft 
and'halé Conftitution. It contains much Oil and effen- 
tial Salt. 

They alfo make feveral forts of Bread of Millet,-Rice, 
and bearded Wheat, which is a Kind of Millet, Spelt, 
and feveral other Grains ; but thefe are hard of Digef- 
tion, and are not by a great deal fo well tafted as our 
‘ordinary Bread. 


In order to make good Bread, you ought in the firft - 


Place to mix good Leaven with the Flower: This Lea- 
ven is commonly a fourifh Dough, which being com- 
pos’d of volatile and acid Salts, agitates and divides the 
infenfible Parts of the Flower, by a Fermentation it ex- 
cites therein, and renders the Bread lighter, more po- 
rous, and eafier of Digeftion. | 


In the next Place, Reg:rd ought to be had to the : 


Degree of heating the Water you pour on the Flower ; 
for if it be too cold, the Fermentation ‘will be but im- 


perfect; butif on the contrary too hot, the Matter — 


thereby ferments too quick and too violently, and fo . 


corrupts and becomes four, as we fhall explain hereafter. 


In the third Place you muft knead your Dough well, # 
that it may be equally mix’d with the Leaven ; and alfo « 
thereby affift the internal Motions of its infenfible Parts, - 


In the fourth Place, you muft for fome time leave it 


well cover’d in a Place that is moderately hot, that fo it _ 


may ferment enough and {well ; but if it continue too 
long in this Condition, the acid Salts of the Flower ha- 
ving time to raife themielves confiderably above the o- 


ther Principles, and fo to be difengag’d from the oily » 
Parts that do detain them, they do afterwards make the 


Bread four. 


- Laftly, it is neceflary you have Regard to the Heat | 


of your Oven in baking Bread ; for if the fame be too: 
great, it hardens it; if too weak, the Bread remains 
doughy, 
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doughy, will lie heavy in the Stomach, and be hard of 


Ligeftion. | 
‘ Prisca Bread, call’d in Latin, Panis afimus, is 
nothing elfe but Bread without Leayen. 

That, that Dough or Pafte, of which Bread is made, 
may be render’d finer, and of a more agreeable Tafte, 
they mix it with divers Ingredients, and make of the 
fame feveral Sorts of Pafiries, teo tedious to be mention’d 
here : Only I thall fay, People ought not to ufe them- 
félves too.much to them, not Only becaufe they are almoft 
all heavy upon the Stomach, and hard of Digeftion, but 
‘alfo becaufe we ought, as much as can be, to prefer 
plain before compound Foods. 

Bread in Latin is call’d Panis, from me one, tO eat; 
or elfe from xxx, All, becaufe when one has Bread, we 
. May difpenfe with all other Foods. 


CHAP. XLIV. 
Of CABBAGES, 


Here are feveral Sorts of Cabbages which they 
Æ {ow in Gardens, and fuch ought to be chofen 
that are tender, large, and full. 

Cabbages are an indifferent Nourifhment, deter- 
five, and heal Wounds: Their firft Liquor after 
boiling is laxative, and the laft aftringent: The red 
Cabbage is more peétoral than the Others, good for 
the Pthific, and qualifying the fharp Humours of 
the Breaft. | 

Cabbage produce grofs Humours, caufe Vapours, 
and are hard of Digeftion ; and therefore they ufual- 
ly boil them well before they are eaten; and they 
alfo put a little Pepper upon them, in order to help 
the disehing of them in the Stomach. 

Cabbages contain an indifferent Quantity of Oil, 
and much effential calt and Phlegm, 

F 2 They 
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They agree, while they are tender, with young 
People of a bilious and fanguine Conftitution ; but 
as foon as ever they ceafe to be tender, that is, grow 
hard, they ought not to be made ufe of by Perfons 
of any Age or Contftitution. b drains ; 


REM‘ARKS. 


Cabbages are Plants well known, as being very com- 
monly us'd ; they were much efteem’d by the Ancients, 
fince Chryfippus,- Dieucles, Pythagoras, and Cato, took 
the Pains to write feveral Volumes to defcribe the Nature 
of them. The ‘Jonians had fo much Veneration for 
them, that they fwore by Cabbages, and were therein as 


fuperftitious as the Egyptians, who gave divine Honours — 


to Leeks and Onions, for the great Benefits which the 
faid they receiv’d from them. ms 
The firft Boiling of Cabbage, I mean the Liquor, is 
laxative, the laft aftringent; becaufe their moft diffoluble 
Part, viz. the Saline, foon diffolves, and the. Salts prick- 
ing the Inteftinal Glands a little, caufe a light Evacua- 


tion; but the fecond, on the contrary, finding ina Man- ~ 


ner no more Salt for to be diffglv’d, receives nothing 
but the more earthy Subftance of the Cabbage, which+is 


proper for thickening the Liquors, and giving them a » 


greater Confiftence. 4 


Hippocrates caus’d Cabbages to be boil’d twice, and — 


then prefcrib’d them to be eaten by thofe who were trou- 
bled with the Gripes, Bloody-flux, or Spitting of Blood ; 
by this Means Cabbages were divefted of their purging. 


Quality, and nothing but the groffer Part is left behind, 


which is the more altringent, according to the following 
Line: 113" MOT 
"Sus caulis folvit, cujus fubfantia firingit. . 

Red Cabbages are more peétoral than others, becaufe 

they contain a more oily and vifcous Juice, that is pro- 


ÿ + ry 
+ 


per to intangle the fharp Humours of the Breaft: Of 


thefe they make a pectoral Syrup, that is very good and 
wholfome, and much us’d in Phyfic, 


ra 


Of Aïtichoaks. - | 10} 


Cabbage in Latin is nam'd Braffica, wad xo Beaten» 
Dorare, to eat ; becaufe the Cabbage is of the firft Rank 
of Herbs that are edible. 


G'HrA: Pri XLV: 


Of ARTICHOAKS. 


“POHEY are fow’d in Gardens, and us’d for. 
« Food, . you, ought to chufe thofe that are large, 
tender, and plump. 

They» are of an opening Nature, remove Ob- 
ftruétions, are a Cordial, and caufe Sweating ; they 
are likewife very nourifhing, purify the Mafs of 
Blood, and promote Seed. . 

Raw 4rtichoaks are windy, hard of Digeftion, 
and heavy upon the Stomach 3 Whereas thofe that 


are-boil’d are eafily digefted, and produce no ill Ei.’ 


L fes 20: 


They contain much Oil and effential Salt. 


+ Artichoaks agree in cold Weather with old Peo- 


ple, and fuch as are of a phlegmatic and melancho- 
ly Temper. : 


REMARKS, 


An Artichoak is a Kind of Thiftle. It is obferv'd, 
that it grows very eafily in thofe Soils where they throw 
Cinders ; the Reafon is, becaufe there is much alkali 
Salt in thofe Cinders, which produces much Good ; for 
that Salt prefently mixing with the Earth wherein Ari- 
choaks are planted, attenuates and rarifies the Juices 
thereof, which being grown more fubtil, do the more 
eafily pafs thro’ the Pores of the Root, and difperfe 
themfelves into all the Parts of the Plant. Moreover, 
this alkali Salt, receiving a volatile Acid into its Pores, 
which flutters continually in the Air, aflumes a new 

; "Fs >.>) Form, 


- 
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Form, and becoming a nitrous Salt, half fix’d and half 
volatile, afterwards does diftribute itfelf into the Pipes. 
and Channels of this Plant, ferves for its Vegetation, 
the Purification of its Juices, and the increafing of the 
Quantity of effential Salts. wherewith this Plant doth-a-. 
bound. 

Every Body attributes the Vertue of increafing Seed 
to the Artichoak; I believe thofe pungent and fharp 
Things wherewith we feafon 4rtichoaks, fuch as Pepper 
and Salt, contribute more than Arizchoaks to it. In the 
mean time, as they contain many oily and balfamic-Parts,, 
united with effential Salts, they may increafé the Seed, 
which is alfo very oily and faline. Artichoaks alfo re- 
move Obftructions, are of an opening Nature; and pro=. 
voke Urine by their. nitrous Salts, which diffolves-andiat- 
tenuates the vifcous and grofs Matters they meet with): 
and opens the Paffages they are to go through. 


- 


The Latin Word Cindra, which fignifies an Artichoaky. 


according to the Opinion of fome, is deriv’d from. a 
Maiden call’d Cimara, which the ancient Fables’ fay, ' 
was chang’d into an Artichoak ; or elfe, à Cinere, Afhes, 
becaufe, according to the Obfervation we have alréadÿ 
made, Artichoaks grow eafily in thofe Places that are Cost 
ver’d with Afhes. +Yy ott ¥ 46 

Artichoakin Latin is cal d Scolymus, from cximosyd/- 
per, rough and pricking, becaufe it pricks when it is 
touch’d, a inf 


‘ 


CHAP. XLVI. 

Of SPARAGRASS.. 
"OU are to chufe fuch as are large, tendér;. 
. well grown, of a good Tafté, and fown in. 


Gardens. | 
They are of an opening Nature, diffolve the Stone; 


in the Kidneys and Bladder, help Womens ‘Terms, _ 


remove Obftructions, are eafy of Digeftion, -and 
ftomachical, but afford but little Nourifiment. 
| | Sparagrafs: 


' 


ms | 


Ne OP ORNE ro 
Sparagra/s eaten to. Excefs fharpen the Humours» 
and heat a little; and therefore Perfons of a bilious 
Conftitution ought: to- ufe them moderately: They 


caufe a filthy and difagreeable Smell in the Urine, as 
every Body knows. Bios 


They contain much Oil and effential Salt. 
They agree at any time, and any Age, with Per- 
fons of a phlegmatic and melancholy Conftitution. 


REMARK's, 


Sparagrafs are too well known’ to require a particu: 
Jar Defcription.in this Place ; that which is to be obier: 
ved concerning this Plant is, That. when they have at- 
tained to that Bignefs and Maturity as renders them fit 
for eating, if they be fuffer’d to grow longer, they will! 
attain to the State of a Shrub, and fpread into feveral” 
Branches, full of fmall and tender Leaves, ‘atid of 
Flowers which fade after fome Days, in the room ‘of 
which comes à fmall fpherical Berry, containing divers’ 
hard Seeds. Sparagra/t are much: ufed for Food in the! 
Spring. They are-fown in Gardens; and are better ard 
larger than thofe that grow in Meadows and Fields. 

» Theveffential Salt which-is‘contain’din Sparagrays ii) 
a fufficient Quantity, is very proper to penetrate into. 
all.the Recefles of the Parts, there to diflolve the gluti- 
nous-and-embarafling Subftsnces they meet with; and to 
make a Paflage into all the Pipes, by breaking and re- 
‘moving the Obftacles that are:in their Way ; and this is 
the Reafon, that Sparagrafs taken inwardly are open- 
ing, and good for the Stone. , 
 Sparagrafs in Latin is called A/paragus ab alpergende, 
fprinkling,. becaufe *tis convenient to water them. 2 


fh: 
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\. 


CHAP. XLVIL. 
Of Hops, 


HET S, while they are young and tender, 
are us’d for Food: They boil, and in a Man- 
ner drefs them like Sparagra/s. ot lial 
Hops firengthen the Bowels, purify the Blood, 
provoke Urine, and are us’d for the Diftempers of 
the Liver-and Spleen. . * ‘4 
They are a little windy, hard of Digeftion, when 
the Stalks are become hard and full of Leaves. 1 
They contain much Oil, and effential Salt. 
_ They agree, while they are tender, with any’ 
Age, and all Sorts of Conftitutions. ' 


REMARKS. 


Hop is a Plant whereof there are two Sorts, viz. 
the Male and Female ; the laft differs no otherwife from 
the other, but that it is lower, not fo fair, and bears 
Fruit but feldom: Both of them grow on the Banks of 
Rivulets, in Hedges; and as they grow up, twift them- 
felves about the neighbouring Plants. The Male is 
cultivated in Exgland, Flanders, and other cold Coun- 
tries. Its Flower and Fruit are us’d in the Hopping of 
Beer. à 
.- Hops were unknown to the Ancients, according to the 
Account of Pifanellus ; however, ’tis a very wholefome : 
Plant, and produces good Effects. It purifies the Blood, 
by caufing a fmall Fermentation therein, whereby thofe | 
Parts that fhould not be there, feparate themfelves, and 
get out of the Body, either by Sweat, Urine, or fome 
other Way. : 

Hop Syrup is a good Remedy in malignant and pefti- 
lential Fevers ; becaufe it diffolves and expells a Coagu- 
lation in the Blood, which perhaps is more or lefs the 
Caufe of almoft all Fevers. Hops 
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Hops in Latin are called Lupult, à Lupo, a Wolf; be” 
caufe "tis pretended, the Wolf ufually hides himfelf un” 
der the Covert of Hop-Branches ; and as thefe Branche® 
are very weak, they ufually bend downwards as it were 
by Way of Humility, which is the Reafon they have al- 
fo call’d this Plant, Humulus. 

-Itisalfo nam’d SaliGarius, a Salice, a Willow, be- 
caufe ’tis faid, they grew anciently near Willows, about 
which they twifted themfelves. | 

Laftly, Hops are call’d by fome «tes Septentrionalium, 
becaufe that in the Northern Countries they are fupport- 
ed by Props, or Poles like Vines. 


ad 


CHAP. XLVIIL 
Of LETTICE. 


T'HERE are two Sorts of Lettices, the one 
they call the wild Letrice, and is us’d only in 
Phyfic ; the other is Garden Lettice, which laft is 
fubdivided ‘into feveral other Species, that are com- 
monly us’d for Seed; as the headed Lettice, and that 
contrary to it; the Roman Lettice, which is now 
more in ufe than ever; and the curled or crifp Let- 
tice. . You ought to chufe all your Lettice when they 
are tender, young, full of Juice, and fuch as grow 
in Gardens in a fat Soil. 

They are of a moiftening cooling Nature; they 
allay the over-violent Agitation of the Humours, 
loofen the Body, increafe Nurfes Milk, make People 

fleepy, and give good Nourifhment. | 
The too frequent Ufe of them leffens your natu- 
ral Heat, caufes Barrennefs, makes the Body lum- 
pith, flothful, and heavy, and weakens the Stomach. 

_ Lettices contain much effential Salt and Phlegm, 
_an indifferent Quantity of Oil, and a little Earth. 
They agree in very hot Weather, with young bi- 
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lious People, and thofe who have a very hot Sto-. 


mach. 


REMARKS. 


Lestice is a Plant much us'd, becaufe of the good Ef- 


feéts produc’d by it. It became eminently famous for: 


the Recovery of Auguffas, who took it by the Advice of 
Antouius: Mufa ; Galen allo made it much in requeft, by. 
telling us that when he was young, it allay’d the violent: 
Heat he had in his Stomach,.and when old, made him: 
fleep. 

_ This Plant caufes Sleep, ceols-and moiftens much, by: 


calming and qualifying the Motion of the Humours by — 


its milky. and. vifcous Phlegm. ~ It increafes Nurfes Milk, . 
not only becaufe when it allays the over-violent Agita- 
tion of the Humours, it makes.the Aliments that are. 


turn’d into a Chyle, and intermix’d with the Mafs of. 


Blood, rhe longer to retain the Chilous Confiftence, but. 
alfo becaufe its milky Juice can much better of its felf- 
increafe the Quantity of Milk. he, 
Lettice-Seed'is one of the four Cold Seeds in the lef. 
fer Degree, and has the fame: Vertue as the Plantitfelf. 
Lettice is in. Latin called LeGuce, à Laëte, Milk, be. 
caufe this Plant abounds with Milky Juice. 


CH AP. XLIX. 
Of Succon y. 


Te ERE are two Sorts of Succory, the one: 


Garden Succory, and the other wild: The 


wild one is but little us’d'in Foods, becaufe of its. 


bitter Tafte, but tis much in Phyfic.. As for the. 


Garden Succory, it is divided into feveral Species, and’ 


fow’d in Kitchen Gardens ; you are to choofe that. 
whichis tender, young, and of a good Tafte, 
re . It. 
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+ Itisof a moiftning and-cooling Nature, provokes 

_ Urine, quenches Thirft,. and creates an Appetite.» 

It hinders the Digeftion of Foods; and doth a lit- 

tle weaken the Stomach, and is itfelf hard to be di- 
gefted, efpecially if us’dto Excefs. 

- It contains much Phlegm, an indifferent Quantity 

of Oil, and effential Salt. | \ 

Ie agrees in hot Weather with young bilious and 

fanguine People, and thofe who have a hot Stomach: 


4 


REMARKS 


Dried Suecory has a harfher and more bitter: Tafte than 
the Garden ones; and the Reafon:is;, because it contains 
more effential Salt ; it. is alfo.upon.the Account: of this 
Salt more opening, and fitter. for removing Obftructions, 
and the Dileafes of the Liver, and therefore they .ufe 
it more than the otherin Phyfic. As for Garden Swe- 
cory, it is very like to Lettice in the Effects of it, and 
the Principlesit contains, and therefore we need not fard 
upon unfolding: the: Vertues of it, fince we fhali do no 
more than repeat. what.we have already faid concerning 
Lettice. | BP. dira 
_ The Seeds of wild and Garden Succory. are reckor.’d 
among-the four Culd:Seeds in the leffer Degree, which 
are us’d in Phyfñc. The Dandeleon, of which they make 
Salads in the Spring, is a Kind of a wild Succory, whŸh 
grows in grafiy’and uncultivated Places. This Plant hath 
a:Sort of a pleafant Bitternefs, and is made ufe of when 
its Leaves begin to grow, and while they are tender, it: 
is of a deterfive and. opening Nature, and:good to puri- 
fy the Blood. It is in Latin called Dens Leonisy be- 
caufe its Leaves are like the Jaws of a Lion full of 
Teeth. . It is alfo called Caput Monachi, becauie that ai- 
ter the fading of its Flowers, it appears in {mall Knobs 
like a bald Head. 

Succory in Latin is called Zatubus, or Intybus à Tube, 
a Pipe, becaule its Stalk is ufually hollow like a Pipe. 

Wild Succoryin Latin is Chicorium, à xiogchw, invenio, 10 


find, becaufe ‘tis found every-where. 
Grrr Aye 
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CE AP: L; 
Of BEET.. 


oD H ERE are two principal Kinds of Beets, of 
| which the one is white, and the other red; 
the red is fubdivided into two other Kinds, which at 
the firft does not differ from the white Beet, but in 
the Rednefs of its Colour only. The fecond Kind 
of red Beet hath redder and fmaller Leaves than the 
firft, and a very thick Root, full of blood-red Juice, 
fomewhat in Form like a Turnip. They make ufe 
in Foods of no other than the white Beet, and the 
firftSort of red Beet. You oughtto choofe thofe that are 
tender, pulpy, bright, full of Juice, and of a ni- 
trous Tafte. As for the fecond Sort of red Beet, its 
Root is much us’d; they mix it with Sallads, and 
you are to pick out that which is plump, large, ten- 
der, and of a fweet and agreeable Smell. . 

All Beets provoke Urine, are laxative, purify the 
Blood, and remove Obftructions. The Juice of the 
white Bect being put into the Nofe, caufes Sneez- 
ing, and the Diffolution of thick Snot there. 

_ Beets are hard of Digeftion, and caufe Wind. 

It contains a little Oil, but much effential Salt, 
and Phlegm. 

It agrees at all times with young People, of a 
hot and bilious Conftitution ; but fuch as are old, 
phlegmatic, and have a weak Stomach, ought to ab- 
ftain from it. 


| REMARKS. - 
They fow all Sorts of Beets in your Kitchin-Gardens, 


becaufe they are much us’d in Foods, The good Effeéts 
produc’d 
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produc’d by them, proceed from their effential or nitrous 
Salt, qualified with a fufficient Quantity of watry Parts: 


They area little hard of Digeftion, becaufe they contain 


. a thick grofs Juice that lies long in the Stomach before 


tis fully digetted. 
It is faid that Beets with its Seed, is much like the 
Greek Letter Byrx, and that it has from thence taken 
its Name. (Me 

Beet-Rave is fo nam’d, becaufe its Root is like that of 


a Turnip, or Radifh. 


#- 


CHA Py’ EE 


Of BURRAGE, and Buczoss. 


Y OU are to choofe thofe that are young, tender, 
and full of Juice. 

~ They are of a moiftening and qualifying Nature ; 
they allay the Sharpnefs of the Blood, and other Hu- 


. mours; their Flowers purify the Blood, exhilarate 
_ the Heart and Spirits, and are of the Number of the 


three Cordial Flowers. Sometimes they put Bur- 
rage-F lowers into Sallads. 
_ Burrage and Buglofs are hard of Digeftion. 

They contain a little Oil, much Phlegm, and 


_ effential Salt. 


° 


‘\ 


. They agree at all times with young People of a 
hot and bilious Conftitution, 


REMARKS. 


Burrage and Buglofs are two Plants much ufed in cool- 
ing Broths, or other Suppings; we have put them to- 
gether in the fame Chapter, becaufe they have the fame 
Vertues, the fame Principles, and becaufe many times 
they are us’d one for another. 

. They qualify the Sharpnefs of Blood, and other Hu- 
' mours 
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mours by their.vifcous and glewy Juice; their Flowers 
are look’d upon to be good for exhilarating the Heart and 
Spirits, and perhaps they. may produce this Efe&, by 
fome exalted Principles contain’d in them. ' 
Burrage and Buglofs are hard of Digeftion,. by reafon 
of that vifcous.and glewy Juice of which:we havefpokens. 
and therefore you are always to boil -thofe Plants before 
you eat them; in: order to attenuate and diffolve that 
grofs Juice thereby. ‘ a ee 
Burrage in Latin-was formerly named Corago, accord- 
ing to fome Authors, becaufe this Plant and its Flower 
pafs for being a Cordial ;. but in Procefs of Time it has 
been pee Borrago; the G by Corruption being changed 
into b. 4 
Buglofs in Latinis Bugliffum, and in Greek Buynocove, 
from Bas an Ox, and yasoou, a Tongue, for they pre-- 
tend the Bug/o/s Leaves are like an Ox’s Tongue in Shape 
and Roughnels. CS 


CHAP. LI 
Of Mint. 


“Here are feveral. Sorts'of at, whereof the 
s firft is Garden: Mint, and the: other grows _ 
wild ; Garden Mint is to be valu’d before the reft: 
for its good Tafte, and'you:are to choofe of it fuch 
as is fmall, tender, of a.ftrong: and pleafant Smell,. 
and aromatic Tafte. It is ufually called Roman Mint, 
and the tender Tops: thereof are commonly us’d in 
Sallads. , | 
All Mints:are good: for the Stomach, and: fortify 
it much, they create an Appetite, revive the Heart 
and Brain ; they refift the Malignity of Poifon, kill 
the Worms, help Womens Terms. and hard La- — 
hour, are of. a diflolving and deterfive Nature, and 
Jook’d upon to be good for Worms: they. expell 
Wind, 


OF MAO Sy 
Wind, ftop. the Hicekock, Reachings and Vomit- 
ing; they increafe Seed, and make the Breath 
{weet. shih: 

The too frequent Ufe of them heats much, and. 
makes the Humours fharp and pricking, 

They contain much exalted Oil, and effential 
Salt, ° | 
_ They are wholfom in cold Weather for old Peo-. 
ple, and fuch as are phlegmatic, and melancholy, , 
but they do not at all agree with young Perfons of a. 
hot and bilious Conftitution. 


~~ REMARKS, 


| Mint is avery common Plant, and grows:almoft. eve. . 
ry-where ; it is: us’d for Food, and in Phyfic. Its. 
‘Tafte and: aromatic Smell. proceeds from its oily: Parts, 
being much attenuated, broken, and ftirr’d up by the vo. 
JatileSalts. Thefe two Principles afterwards pafs: very 
lightly to the nervous Fibres of «the Tongue; and’ inner. 
Tunick of the Nofe, and there leave an agreeable. Im: 
preffion. | 

Mint being compos’d of very exalted Principles, as we: 
have:already-obferv’d, is very proper for producing thofe 
_ good: Effetts.we have attributed toit: It refifts Poifon, 
and-revives the Heart and Brain, . bykeepingthe Liquors 

in a juft Fluidity, and.augmenting the Spirits: «It pros. 

motes Womens Term:,.by deftroying the heavy and grofs 

Jaices that ftop them in the Paffages of the Matrix, and 

prevent the running of the menftruous Humours, Lafily, . 

It helps Digeftion, and'fortifies the Stomach; by attenu- 

ating and diftributing the Aliments contain’d therein, and 

communicating a {weetrand temperate Heat to it, and by. 
_ the following Verfe out of the School of Salernum, we. 
find Mut to: be: very ftomachical, 
Nunquamlenta fuit Romacho fuccurrere mentha, 
Mint im Latin is called: Meatha, à Mente; Spirit, be- 

caufe-it is:efteem’d:good: for ftrengthning the Brain, im- 
,Proving the Memory, and making the Thoughts more 
‘lively, CHAP, 
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CHAP. LIII. 
Of SoRREL, 


Here are two feveral Kinds of Sorre/ 3 the firft. 
is fown in Gardens, and is fubdivided into 
‘feveTal other Kinds; thefecond grows in the Fields; 
its Leave are fmall, and of the Form of a Lance ; 
they are much fourer than the Garden Sorrel. This. 
Plant grows in fandy Places, Sheep is ufually fed up- 
on them, and therefore they arein Latin call’d Oxa- 
lis Ovina, or Vervecina. ‘They do not ufe wild Sor- 
rel in Food, becaufe of its Over-fharpnefs; but for 
the Garden Sorrel, that is much us’d. You ought 
to choofe, fuch as is young, tender, and of a plea- 
fant Tafte. : + #1 
Sorrel coolsmuch, allays the Heats of the Bile, 
quenches Thirft, creates an Appetite, fortifies the 
Stomach, refifts Poifon, and ftops Loofenefs, and 
the Bloody-flux. | 
. When Sorrel is too four, or us’d to Excefs, it in- 
commodes the Stomach, by pricking the fame too 
much ; befides which, itis fometimes too binding. : 
- It contains much acid Salt, and Phlegm. : 
It agrees in hot Weather with young bilious and 
fanguine People; but fuch as are of a melancholy 
Temper ought to keep from it. | 


REMARKS. 


Sorrel is an Herb well known, and much us?d in Food, . 
by Reafon of its fharpith Tafte; they ufually in Lom- 
bardy call it the four Herb. It’s fharpifh Tafte proceeds - 
from the acid Salts which are in a great Quantity con- 
tain’d therein, being a little coop’d up and embarafs'd 
with other Principles, and then make upon the little 


nervous Fibres of the Tongue, an Impreffion that is. very 
acid, Sorre 
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Sorrel cools, allays the Heat of the Bile or Choler, and 
produces feveral other the like Effects with its acid Juice, 
which precipitates the fharp Principles of the Humours, 
and coagulating the thin Liquors a little, allay their 
Rage and Impetuofity. 

The Syrup of Sorre/ is a good Remedy againft Dyfen- 
teries, and other violent Fluxes. 

Sorrel in Latin is Acetofa, ab aceto, Vinegar, becaufe 
. ?tis as four as Vinegar. 
It is alfo called Oxalis, ab éËvs, acid becaufe itis fo, 


CHAP. LIV. 
Of BuRNET. 


Here are two Sorts of Burnets, one ‘wild, and 
grows in the Fields, and not much us’d in 
Food, and the other Garden Burnet, whichis much _ 
in Ufe. You are to choofe that which is tender,: 
fmall, and of an agreeable Tafte and Smell. 
_ It works by Urine, diffolves the Stone in theKid- 
neys and Bladder, and revives the Heart. It.is 
look’d upon to be deterfive, drying, and good for 
Wounds. It is proper for the Pthific, and Defluc- 
tions of the Breaft. It is alfo us’d by way of Decoc- 
tion, or applied outwardly to ftop Blood. 
It is hard of Digeftion, and makes People coftive, 
when us’d to Excefs. 
It contains much Oil, and effential Salt. | 
It agrees at all times with all Sortsof Ages and 
Conftitutions, provided it be us’d moderately. 


REMARKS. 


Burnet is an Herb commonly ufed in Sallads, it has an 
agreeable Tafte and Smell, which fhews it contains fome 
exalted Principles. It was not known to the Ancients, 

according 
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according to Pi/anellus. Some Authors have reckon’d it 
among the Species of Sa/afras, not only becaufe ’tis like 
enough to it in Shape: and Vertue, but alfo becaufe ’ tis 
Jook’d upon be good to break and diffolve theStone in the 
Bladder or Kidneys, 

. The chief. Vertue: 6f Buyxer isin its effential Salt, 
that is good to open the Glands of the Reins, and'to give 
afreer Paflage to. the ferous Humours-that con tinually fl- 
trate there, and to drive out thofe grofs Matters which. 
ftop inthe Urinary: Veftéls, - : 

Burnet in Latin is called Pimpinella, quafi Bipinella, 
becaufe the Leaves-of itaretwo by two rang’d along the» 
Sides like thofe of the Pixe-Tree. 

It is alfo called Sanguiforba, becaufe it flops Blood... : 


CHAP, LV. 22:5 
Of PPAR sh BY lI Oe thas 
" UbOIG DIR’ 
Y OU are. to. choofe the. Tops of Parfley before: 
4& they begin to flower, or bear Seeds. for then: 
they:are moft:tender, have a better Smell, and-are. 
lefs, fharp. They: alfo ufe Parfley Roots: for Food 
They fhould be long, big,. whitifh, tender, and of. 
a good Tafte, - | Fous a PR 43 
“Any, Part of Parfley. provokes Urine, and they 
Terms of Women, drives the Stone, out of the. 
Reins and Bladder, removes Obftructions, . refifts: 
Poifon, expells Wind, is good for Wounds, and of 
adiffolving Nature. It diffipates the Milk in Wo- 
mens Breafts, if pounded and apply’d thereunto: © 
It does not always produce good Nourifhment ; it in-- 
flames theMafs of Blood,and caufesPains-in theHead.. 
It contains much fharp Salt, and an indifferent 
Quantity of fine Oil. | 

Parfley agrees at all times:with old People, and: 
thofe that are of a phlegmatic and melancholy Tem- 
; per 3: 


Of Parfley, IS 


per; but young Perfons of an hot and bilious Con- 
ftitution, ought to ufe it very moderately. 


REMARKS. 


Parfleyis a Plant much ufed inthe Kitthin: Its plea- 
fant and aromatic Smell proceeds from fome oily Parti- 
de that are:much attenuated and refin’d by the effential. 

alts. 

_ Parfley contains fo fharp and corroding aSalt,that when. 
you waft a Glafs in the Water'wherein Par/ley has been, 
wath’d before, and where fome Part cf’ the Leaves fil 
remain, do all you can to fave the Glafs; it will break in 
Pieces! andthis proceeds becaufe this Salt being'of an: 
uneven and very. fharp edged. Superfices, as it pañles and: 
repañlestthe Parts of the Glafs, it breaks it in the fame 
manner as a Saw, whofe Edge is uneven and jagg'd, as 
well. as that of the Salt of Parfey, cuts a folid Body,. 
wherewith it is faw’d. 

It isalfo by the Help of this fharp Salt, that Parfey is 
opening, removes’ Obftructions, helps Womens Terms; 
and produces other the like Effects. | 

Theré: gtows another Sort of Par/ley in Macedonia, 
which is, like- enough unto.ours : In. the mean time, its 
Leaves are larger and more:notched : They bring us the 
Seed of it from thence, which is of an aromatic Tafte 
and Smell. It contains.much fine Oiland'volatile Salt:, 
Tt isnot fo harfhas that of common Parfley, They ufe 
it in Treacle. It. is good'againft Poifon, to promote 
Womens Terms, to attenuate and divide the grofs Hu- 
mours, and to expell Wind. 

arfley in Latin is called Petrofelinum, à mére, à 

Rock or Stone; and cirwov, apium ; becaufe Parfley. 
grows in rocky Places, or becaufe it diffolves the Stone. 
- in the Kidneys or Bladder, 


CHAP: 
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4 


CH A.P,. LVI. 
Of TARRAGON: 


HE beft and moft wholefome is that fown in 
Gardens, and grows in a fat and marfhy Soil. 
You are to chufe the Tops of them, provided they 
be tender, young, and well tafted. Seas 
It provokes Urine and Sweat, fortifies the Heart 
and Stomach, promotes’ Womens Terms, creates: 
an Appetite, refifts Poifon, expells Wind, is look’d 
upon to be Anti-fcorbutick, and when chew’d pro- 
motes Spittle. à 
It heats much, and puts the Mafs of Blood into 
a violent. Agitation, and therefore Perfons of an 
hot and bilious Conftitution ought to abftain fromit,, 
or ufe it moderately. _ 210" 20 | 
It contains much effential Salt, and exalted Oil. 
It agrees chiefly in hot Weather with old Peo- 
ple, and fuch asare of a phlegmatic and melancholy 
Conftitution. . i 


REMARKS. 


Tarragon is a Plant much us’d in Sallets, It hath a: 
fharp aromatic: Tafte, accompany'd with an agreeable 
Sweetnefs, becaufe it contains many oily exalted Parts; 
and volatile Salts, and thefe two Principles being ftriét-, 
ly united together, the Salts by the Means of their more. 
fubtil Parts, yet vigoroufly enough prick the little ner- 
vous Fibres of the Tongue, which produces that Sharp- 
nefs; and the oily flippery Parts, as I may call them, 
do at the fame Time make a fweet Impreffion upon the 
faid Fibres. It fortifies the Heart and Stomach, creates 
an Appetite, and by its volatile and exalted Principles, 
helps Digeftion: It provokes Sweat, Urine, and Wo- 

~ mens 


Of Tarragon, and Leeks, 1 


‘mens Terms, by attenuating the vifcous and grofs Juices, 
and removing the Obftacles they encounter with in the 
{mall Pipes, which ftop the Paflage of the Liquors. Laft- 
ly, Itis look’d upon to be good for refifting of Poifon, 
and it operates upon this Occafion, by keeping the Hu- 
mours in their juft Fluidity. The greateft Part of the 
Country People have fuch an Opinion of this Herb, that 
they are perfuaded it can preferve them from the Plague, 
and all Sorts of internal and external Corruptions ; and 
hence it is that they make ufe of it in divers Places, as 
we do of Orvieton, Treacle, and feveral other the like 
Compofitions in Phyfic. 

They boil this Herb in White-wine, and then ftrain 
it, at which Time ’tis proper to allay the Tooth-ach, 
and Paihs in the Gums, occafion’d by fome vifcous and 
acid Humours : They put it into the Mouth, and keep 
it there for fome Time. ‘This Herb is alfo good to faften 
the Teeth and Gums of fcorbutic Perfons. | 


| DAC CEPT CPR TASER 
Pe. Laie es 


oe en are to chufe fuch as are tender, fown in 
, Gardens, and that grow in moift, fat, and 
marfhy Ground. ~~ ps 
«, Leeks are of an opening, cutting and penetrating 
+ Nature, promote Womens Terms, Excretion, U- 
rine, and. Seed: It ftops Vapours, and prevents 
Drunkennefs : It is externally applied for the fting- 
ing of Serpents, Burnings, Emrods, and to help 
Suppuration; and its Juice they ufe for to cure 
Noifein the Ears. 

The Leekis hard of Digeftion, and caufes Wind : 
It alfo heats much, caufes Pains in the Head, and 
ftrange Ravings, according tofome Authors. 

They contain much Oil and effential Salt. 


lé. | 
ro ae 
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 They.agreein.cold Weather .with.old Men; Peo- 
ple that arc phlegmatic; and fuch as have grofs Hu- 


mours, and.notmuch in Motion. 


REMARKS. 


They carefully fow Leeés in Kitchin Gardens. It is 
more us’d for Food than Phyfic. Moft Authors, that 
have writ of it, make it to be a very pernicious Food ; 
yet we do not find, though much us’d amongit us, that it 
produces all thofe ill Effects that are attributed to it: 
Indeed, ’tisfomewhat hard of Digeftion, and fometimes 
caufes Wind, by reafon of the vifcous and glewy Phlegm 
contain’d therein; and therefore it ought always to be 


well boil’d before it is eaten, to the End this ill Juice . 


may be attenuated thereby. 

The Leek excites Urine, Womens Terms, and humane 
Seed, by its fharp, incifive and penetrating Salts: Being 
applied externally, it helps Suppuration ; becaufe it di- 
gefts, ripens, and attenuates the Matter to be fuppurated, 
and imparts Strength and Motion enough to it to make 
its Way out: They apply it alfo in the fame Manner to 
Burnings, and the ftinging of Serpents ; and upon this 
Occafion, it opens'the Pores of the Part affected, and 
gives a free Paffage out for the offenfive Things that had 
been introduc’d. Laftly, The Juice of the Lees allays 


the Pains and Drummings of the Ears, when put into 


them ; becaufe, that by its fharp Salts, it rarifies and 
attenuates the vifcous and acid Humours that are fix’d in 
that Part, and which ftrongly prick it. 

The Leek in Latin is called Porrum, and in Greek 


eu ovv, à meuw, accendo, tO inflame, becaufe it heats. 


much. 


CHAP, 


Of Chervils > ag 


CHAP. LVI 
Of CHERVIL, 


N°? ought to chufe fuch Chervil as is tender, 
. full of Juice, and of an agreeable Tafte and 
Smell. 
___ Chervil being taken inwardly is opening, removes 
Obftruétions, and diffolves the Stone in the Kidneys. 
It purifies the Blood, is good againft an Ague,  dif- 
folves congealed Blood ; and is alfo us’d outwardly 
in Cataplafms ‘or Fomentations, for the Stoppage of 
Urine, and Cholic in the Back. 
' It produces no ill Effects. 
It contains much Oil that is a little exalted, effen- 
tial Salt and Phlegm. 
It agrees at all times, with any Age or Confti- 
tution, » . 3 


3 


REMARKS. 


Cherwil is a very common Pot-herb, often put in 
Broth. It isof a good Tafte and Smell, becaufe it con- 
tains many volatile and exalted Parts. It’s Leaves are 
like thofe of Parfley, but they are fhorter, and more 
jagged. 

The chief Vertue of Chervil confifts in an eftential 
Salt, and fome oily and exalted Parts which it contains, 
that are proper for diffolving and attenuating the grofs 
and vifcous Juices they meet with in their Way ; to o- 
pen the Glands of the Reins, and to purify the Blood, 
by keeping it in a juft and equal Circulation, and by ex- 
pelling thofe Things that obftru@t its Motion. 

Chervil in Latin is call’d Chærophillum, à yaieu, 
gaudeo, and Qu, folium ; being as much as to fay, 
an Herb that caufes Joy, by the Multitude of its M dE 

¢ 
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It isalfo call’d Cerefolium, i. e. the Leaf of Ceres; 
becaufe-this Herb was much us’d among thofe Aliments, 
which in ancient Times they would have this Goddefs to 
prefide over. | | 


CHAP. LIX. 
Of PuRSLAIN. — 


: HAE are two Sorts of Purflain, viz. the Wild 

and Garden Purflain ; the laft of which differs | 
no otherwife from the former, than that its Leaves: 
are fmaller, and that it grows wild. 

Youare to chufe young, tender, and juicy Pur- 

ain. 

It purifies the Blood, and allays the fharp Hu- 
mours in the Breaft: It is good againft the Scurvy, 
and to kill the Worms. | | 
~ It is hard of Digeftion, and creates Wind. | 

It contains much Oil and Phlegm, but à little 
Salt. oe 3 
It agrees in hot Weather with young Perfons of a 
hot and bilious Conftitution. 


REMARKS. 


© Purflain is fown in Gardens, in a fat Soil, and is 
much us’d in Foods. They put it into cooling Broths 
and Sallets. Some there there are who preferve them 
with Vinegar and Salt. . As for the wild Purflain, tis 
not much ufed : It’s commonly : found in Vineyards. 
SomeAuthors will have it,thatthey are endu’d with quite — 
contrary Vertues to the Garden Purflain : However ’tis 

remarkable, that thefe two Kinds are like enough to 
one another in their Effects. LE. : 
Purflain is of a moiftning and cooling Nature, by rea- 
fon of its bilious and phlegmatic Juice, which is proper 
to 
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to embarafs and diffufe the fharp Salts. -Itis hard of Di- 
geftion, and caufes Wind, becaufe this Juice is a little 
grofs and vifcous. 

Purflain-Seed is one of the four cold Seeds in the lef- 
fer Degree, and are much us’d in Phyfic. 

Purfiain in Latin is call’d Portulaca, à Portulé, a lit- 
tle Gate, becaufe they fancy’d it to be like one. 

Purflain is alfo by fome call’d porcellana, à porco, a 
Hog; becaufe Swine feed upon this Herb with Delight. 


CEA EUX 
Of MARJORAM. 


HERE are two Sorts of MJarjoram, and 
both of them Garden ones; and the firft dif- 
fers from the other no otherwife, than thatits Leaves . 
are a little larger ; but ’tis the Leaves of the fecond 
Sort of Marjoram that you are to chufe, becaufe 
they are of a fweeter Smell, have a more aromatic 
Tafte, and ina Word, a greater Vertue than the 
other. | 
Marjoram is cephalic, fortifies the Nerves, and is 
good for the Falling-ficknefs, Apoplexy, and other 
Diftempers that affect the Brain. It expells Wind, 
is of a diflolving Nature, and good for Wounds ; 
they put it into Snuff, Fomentations, Errhines, &:. 
Marjoram heats much, and makes the Humours 
fharp and pungent, if taken to Exceis. 
It contains a little Phlegm, much volatile Salt, 
and exalted Oil. : 
It agrees in cold Weather, with thofe that are me- 
- lancholy, phlegmatic, and have no eafy Digeftion, 
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REMARKS. 


 Marjoram is æ Herb us’d in Sauces, to give your 
Meat the more Relifh. Its ftrong and arématic Tafte 
and Smell progeeds from its volatile Salts, and exalted 
oily Parts: Thefe two Principles make it cephalic, and 
fit for to fortify the Nerves, for Apoplexies, and other 
D'forders of the Brain; becaufe they divide and attenu- 
ate the vifcous and grofs Juices, which weaken the Fi- 
bres of the Brain, and do ‘befides increafe the animal 
Spirits. Marjoram heats much, when us’d to Excefs, 
becaufe then it too much rarifies the Humours, and over- 
agitates them. _ 

Marjoram in Latin is call’d Marjorana and Amaracus, . 
ex a privativo, and pagaww, to putrify ; becaufe this 
Herb does not quickly wither and rot, by reafon of its 
natural Drynefs ; or elfe Marjorana from Marum. 


GE At Pe EXE» 
Of TuvMe,or TIME. 


IME isan Herb whereof there are too ma- 
ny Sorts to be defcrib’d in this Place. You 
ought to choofe that which is new, of a ftrong and | 
agreeable Smell, and aromatic. afte. 
© Tinte ftrengthens the Brain, and attenuates and 
rarifies the vifcous Humours. It is good for an 
Afthma, it creates an Appetite, helps Digeftion, ex- 
pells Wind, and refifts Poifon. It is us’d externally 
for diffolving Things, and for opening the Pores, as 
alfo exciting.a more free ‘Tranfpiration. 
The too frequent Ufe of Time puts-the Humours 
into too violent an Agitation. | 
It contains much exalted Oil, and volatile ni" 
t 


Of Time, and Crefies. 24 

_ It is good in cold Weather for old People, for 

thofe that are phlegmatic, and have a’weak Sto- 
mach. 3 | 
* REMARKS, à | 

Thyme is an Herb known to every Body ; they ule it in 

Sauces by ‘reafon of its aromatic Tafte and Smell. Tt 

contains véry near: the: {ame Principles as Marjoram, and’ 

produces alfo the fame Effeéts, asthe Virtües of it may 

be unfolded after the fame Manner. … - 

Thyme is in Latin call’d Thumus, from §v@:,’ Smell, be- 
caufe this Herb is very odoriferous ; or elfe Thymus, à 
Guw@-, Spiritus animalis, the animal Spirit, becaufe it re- 
ftores the animal Spirits. | 

Savory is an Herb us’d in Sauces, as well'as Thyme ; 
it hath a:pungent\and agréeable’Tafte,* atid its Smell is 
near like unto that of Thyme, but weaker. : It has alfo’ 
the fame Vertues as Thyme, and the fame Principles, and 
therefore we would not makea Chapter of that Herb by 
itfelf. 

It isin Latin call'd Satureia, from Jaturare, to fatisfy, 
becaufe it is us’d in Foods: | 


POSES AMPS DATE 
Of CREssEs. 


ease E are two Sorts of Creffés, viz. the 
Garden and Water Creffes, the firft of which 
hath oblong Leaves, that are deeply cut or jagged, 
of a fharp Tafte, but pungent and agreeable; they 
ufe them in Sallads. As for the Leaves of Water 
Creffes, they are round, green, juicy, and not fo 
pungent as the other; they make Sallads thereof. 
You ought to choofe in refpeét to both of them, 
fuch as are new, tendét, fmall, and well tafted. 

| (CR Both 
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. Both the one and the other purify the Blood, re- - 

move Obftructions, provoke Womens Terms, dif 
folve the Stone in the Reins and Bladder, provoke’ 
Urine, and are good for the Spleen and Scurvy. It 
is alfo us’d in Saar ty and Lrrhines, to promote 
Sneezing. 

Creffes heat inuch, and put the A de into too 
violent an Agitation, when taken to Excefs. 

Garden Creffes contain an indifferent Quantity of 
Oil and Phlegm, and much eflential Salt. 

Water Creffés contain much Oil, effential Salt, 
and Phlegm. | 

Both the one and the other agret in Winter with. 
old People, phlegmatic and melancholy Perfons, and 
all thofe whofe Humours are grofs, and have but lit- 
tle Motion, ~ 


REMARKS, 


The firft Sort of Crefzs is fown in Gardens; asefor 
the other, it grows by Brook Sides, and therefore is cal- 
led Water Creffes. It is more tender in Winter lan 
Summer, and better for Saliads. 

Garden Greffes are more fherp and pungent’ than the 
other ; and the Reafon is, that its Salts are more dilated 
by the phlegmatic Parts, and lefs incamber’d by thofe 
that are oily. It is usd only in Compofitions, becaufe 
of its Over-fharpnefs ; when, on the contrary, sex pre- 
pare a Sallad of Water Creffes alone.  : 

Both the one and the other of them contain a fharp 
Salt, that is very cutting and penetrating, and can rarify 
the grofs Humours, diffolve and attenuate the vifcous 
Juices, and produce all the good Effeéts we have attri- 
buted thereunto.’ It may be faid, that there is no Herb 
‘whofe Vertués are more confpicuous and great'than thofe 
of Crefes. In fhort, we fee daily that fcorbutic People — 
are reliev’d by the Ufe of them ; and this makes it to 
pafs among the moft efficacious of antifcorbutic Reme- 
dies, 

Creffes, and efpecially Garden ones, are us’d in &rr- 
hines, to provoke Sneezing ; 3 they operate upon this 4 

eailon 
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Cafion, by ftrongly pricking the nervous little Fibres of 
the Nofe with their fharp Salts, and exciting a conval- 
five Motion therein. 

Creffes in Latin are call’d Nafurtium, quafi Nafitor- 
tium, being as much as to fay, an Herb that wriths or 
twifts the Nofe ; for being put into it, it operates in the 
fame Manner thereupon as other Snuffs do, and it is alfo 
for the fame Reafon that they call it Nafrord in French. 

As for the French Word Creffon, and the Englifb Cref- 
Jes, they are deriv’d from Crefcere, to grow, becaufe 
Creffes üfually grow very fait. fr 


x: 


lls OA Saas LXTL 
Of SPINAGE, 


f “HEY choofe thofe that are tender, foft, juicy, 
à well cultivated, and that grow ina fat Soil. 
_ Spinage ftops Coughing, allays the fharp Humours 
of the Breaft, and keeps the Body open. 
‘They caufe Wind and grofs Humours. | 
They contain much Oil, Phlegm, and. a little 
Salt. | 
They agree at all times with young People of a 
hot and bilious Conftitufion. 


REMARKS. 


‘The Plant that bears Spivage was not known among 
the Ancients, or elfe they call’d it by another Name than 
we do. ‘They fow it in Kitchen-Gardens, where it grows 
in fpight of the Severity of Winter. It is much us’d in 
Foods. sth. ia à 

It contains anoily, phlegmatic Juice, that is moiften- 
ing, cooling, laxative, and fit to dilate and embarafs the 
fharp Salts that prick the Breafts, and to ftop Coughing. 

It is faid, that the Juice of Spinage taken inwardly, 
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and the. fame Spinage apply’d by the Way of a-Cata- 
plafm, cure the ftinging of Serpents. Perhaps this Herb 
may wafte, and a little embarafs the Poifon, but I fhould 
be loth to truft to this Remedy, fince the Evil is fuch as 
to require more powerful and efficacious. Helps. 

Spinage in Latin is call’d Spinacia or Spinachia, à 
Spina, a Thorn, becaufe the Hufk of the Seed of says 
Plant is ufually prickly. 


CHAP. LXIV. 


Of Swine-BREAD. 


baa are to choofe thofe that are of a middling 
Size, pretty hard, frefh, plump, of an agree- 
able Smell and Tafte, and no ways rotted. 

They fortify the Stomach, create. an Appetite, 
increafe Seed, and promote Venery. i 

The too freqnent Ufe of Swine-Bread, -caufes 
great Fermentations in the Humours, they alfo pro- 
duce Wind and Cholic in the lower Parts of .the 
Belly. Avicen pretends they caufe the Palfy, and 
Apoplexies. 

Swine-Bread contains much Oil, effential Salt, 
and Earth. | 

They agree in Winter with old Men, phlegmati¢ 
People, and thofe who can eafily digeft their Food, 
provided however that they be us’d with Modera- 
tion. But they are pernicious to young People of a 
hot Conftitution, to melancholy and atrabilarious 
Perfons. A 


REMARKS. 


Swine-Bread is a Sort of Root, or pulpy fhapelefs 
Lump, of different Sizes, uneven, and grows. in the 
- Earth, without fhooting out any Plant; which i ae 

eafon 
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Reafon, te my thinking, that it has fo delicious a Tafte. 
In a Word, its exalted Principles being, as I may fay, ~ 
reunited, and as it were concentring in the Swine-Bread, 
produce 2 more agreeable and excellent Tafte, than if 
thefe fame Principles, by the Vegetation of the Savine- 
Bread, had been diffus’d and difpers’d into all the Parts 
of the Plant. 

Swine. Bread is much us’d in Foods: It is ferv’d in to 
the beft Tables, after they have roafted it in Afhes, or 
prepar’d it with Wine ; fome beat it into Powder, and 
put it into Sauces. ‘The Ancienis fancy’d this Plant had 
no Seed, and that the fame was form’d of the coagulated 
Juices of the Earth, or of the Earth itfelf, whofe Parts 
itraightly unite together ; which gave them Occafion to 


make thefe two Lines, wherein they pun upon the - 
Seed. 


Semina nulla damus, nec femine nafcimur ullo : 
Sed qui nos mandit femen babere putat. 


Swwitté-Dréad grows plentifullv in drv and fandy Pia- 
ces; they dig them out of the Earth, efpecially in the 
Spring ; the Way of difcovering the Place where they 
grow, is to put Hogs there, for all thefe Animals love 
themrexceedingly. They can fmell them at a Difance, 
and they prefently fall to dig them out of the Earth to 
eat them : There are Dogs that can find them out as well 
as Swine. Several Country People living in thofe Paris 
where they grow, teach them by long Ufe to diflinguith 
the Soil wherein they are hid. 

It is faid that Savire-Bread grows plentifully after Au- 
tumn Rains, and great Thunder ; and the Reafon is. be: 
canfe it then excites a Fermentation in the Seed of Saine- 
Bread, that foftens them, opens their Pores, and makes 

_them fitter to receive the Juices of the Earth, 

There are Diverfities of Opinions among the Ancients 
about Swine-Bread; fome pretend itis good Food, others 
aflure us ’tis bad ; and this gives us Reafon to belie ve, 
that it produces good and bad Effe@ts. Jt is of 2 reflo. 
rative Nature, fortifies the Stomach, and increafes Seed, 
by thofe volatile and exalted Principles contain’d therein ; 
but when it is us’d immoderately, it attenuates and 
ftrongly divides the Humours by the fame Principles, and 
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heats much. Indeed the Pepper and Salt, with which . 
People ufually eat Szvine-Bread, do not a little contri- - 
bute thereunto. Befides Savire Bread contains earthy 
and grofs Parts, which perhaps gave Occafion to Avicen 
to believe, that this Food produc’d the Pally and Apo- 


plexy. 


CHAP. LXV. 
Of PoTATOES. 


LA 


_ 


OU are to choofe thofe that are large, plump, : 
tender, reddifh without and white within, and 
of a good Tafte, like that of an Artichoak. : 
They nourifh the Body, moiften much, and allay 
the fharp Humours of the Breaft ; but yet produce 
erofs Humours, and caufe Wind. 
They contain a little Salt, but much Oil, and 
Phiegms! “> * | 
*They agree at all times with young bilious People, 
and thofe in general, whofe Humours are very fharp, 
and much agitated, 


REMARKS. 


Potatoes are by fome call’d Earth-pears, becaufe they 
grow in the Earth to the Branches of the Root that bears 
them. They were brought originally from the Country 
of Tapinambour. in India, and they are now much us’d 
for Food. Reve 
_ They are nourifhing enough, and allay the fharp Hu- 
mours of the Breaft, by their oily and balfamic Princi- 
ples, which are apt to unite to thofe Parts that want re- 
cruiting, and«to embarafs the fharp Salts that prick the 
Breaft. They produce grofs Humours, and break Wind, 
becaufe they contain a vifcous and thick Juice. 

This Plant in Latin they call Helianthemum, Tubero- 
Sum, Indicum: Helianthemum, from in@-, the San, and 
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ein, a Flower ; that isto fay, Flower of the Sur, ora 
golden Flower, by Reafon of its Colour. Tubero/um, 
becaufe Potatoes are crooked and uneven, as well as 
Swine-Bread ; and Indicum, becaule Potatoes were at 
firit brought from India, as we have already obferv’d. 


CHAP. LXVL 
- Of MusHRoo Ms. 


HERE are feveral Sorts of Aufbrooms which 
4& {pring up ina fhort time out of the Earth; in 

Meadows, Shrubs, and Dunghils. The beft, and 
moft fafe for Mens Health, are thofe which grow up 
in one Night upon a Dung-Bed, where Gardners 
have found the Art to make them grow all the Year 
round; they ought. to be white above, reddifh un- 
derneath, pretty large, plump, tender, eafy to be 
broke, and of an agreeable Tafte and Smell. The 
Mufbrooms that grow ia Meadows are alfo very good 
as appears by thefe Lines ; hats 


etre ch | Pratenfibus optima fungis 
. Natura eff ; aliis male creditur.— 


There grows allo in the Spring, in fhady Places, 
in Woods, under Trees, and among Thorns, ano- 
ther Kind of AZu/broom, that is wrapp’d up in Mofs, 
and the fame grows again all the Year in the fame 
Place from whence you have gather’d it;. the 
Ground from whence it fprings is grey’; this 1Zi/,- 
room is fmall, and of an exquifite Smell. You are 
to choofe that which is about the Bignefs of a Peafe, 
white, tender, pulpy, and of a {weet Smell. 

Mu/brooms are reftorative, nourifhing, and ftreng- 
thening; they increafe Seed, create ‘an Appetite, 
and have all thofe Properties that are neceflary to. 
pleafe the Pallate. ” OT Mu 
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Mufbrooms work violently upwards and: down-.. 
wards, caufe the Palfy and Apoplexy, and often kill. 
with a malignant Quality, which they fuddenly im- 
part to the Humours. Now and then thofe of them - 
which are look’d upon to be the beft and fafeft, fuf- 
focate, and hinder Refpiration, if taken never fo 
little to Excefs. There are alfo fome of them, ac- 
cording to the Account given by divers Authors, 
which poifon People, if they fmell to them. 

All Mufhrooms: contain much Oil, and effential 
Salt. 

They agree at no time to any Age or Conftitu- 
tion, becanfe they always do more Hurt than Good; 
and if Ufe be made of them, it ought to be done 
with much Moderation; and it is neceflary you drink . 
good Wine upon them, . | 


REMARKS. 


A Mufbroom is a Kind of Plant, without either Flow- — 
ers, Leaves, or Seed that appear to us. The Ancients 
thought it had no Seed, becaufe they could not difcern’ 
it ; tho” now ’tis demonftrable enough, that there is no 
- Plant that does not proceed from Seed ; and tho’ Muj- 
rooms to Appearance have none, we muft not from thence 
abfolutely conclude they have none, but only that their 
Seed is fo {mall and fine, that we cannot perceive them. 

It is faid, if you fleep Mu/brooms in Water, and af- 
terwards pour their Water down upon the Ground, + 
rooms {hall grow there; and this arifes in that the Water 
is fill’d with the Seed of Mu/brooms, which afterwards 
are as it were hatch’d in the Earths; or, becaufe that 
this fame Water hath diffolv’d fome of the effential Salts 
of the Mu/brcoms, which ferve to dilate and rarify the 
Seeds of other Muforooms, which are {catter’d on. the : 
Ground. | | 

Atis faid, that at Naples and Rome there are Rocks 
and ftony Places, upon which if you throw hot Water, 
Mufbrooms will grow at any time. °Tis like this hot 
Water foftens thé Seeds of the Mu/brooms that Fe k 
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fach Places, and opens their Pores, fo that thefe Seeds 
more abundantly receive the remote Juices that are pro- 
per to extend and make them grow. 

Muferooms are a Sort of Victuals that you cannot be 
too cautious of. Diofcorides divides them into two Claf- 
fes, one of which are very dangerous, and may be rec- 
kon’d of the Number of Poifons, the other do no Harm. 
However, we cannot but fay that thefe lait, which are 
commonly made ufe of, are fometimes pernicious ; fince 
we fee every Day whole Families brought to their End, 
by eating them. Which gave Pliny Occafion to exclaim, 
againft the Luxury of Mankind, who to gratify their 
Appetites, very often run the Rifque of their Lives, by 
eating Foods of that Kind. Nero call’d Mufbrooms, 
Beau Sew, i.e. the Viétuals of the Gods ; becaufe the 
Emperor Claudius, whom he fucceeded, dy’d with eat- 
ing of Mufbrooms, and was afterwards deify’d. 

There are two different Parts in a Mufbroom, viz. the 
oily, and faline, which laft are of an acid, volatile, very, 
coagulating and malignant Nature. However, when 
they are ftri€tly united with the others, they are not fo 
dangerous, becaufe they are kept down and embarrafs’d, 
But when there is not a fri Union between thefe two À 
Parts, thefe Salts we have fpoken of getting the Afcen- 
dant, produce many ill Effeéts. For Example, the Muf- 
rooms commonly us’d by us, {pring up out of the Barth 
in a little Time; they are prelently to be gather’d, for 
if you let them lie by for fome Time, they become a - 
deadly Poifon, becaufe their Salts, which at firft were 
fufficiently bound up by their ropy Parts, infenfibly free 
themfelves from the Fetters that fhackled them, and re- 
fuming all their Force, caufe the Fermentation that is 
wrought in the Mubrooms, : 

Hence we may conclude, that the more oily Parts the 
Mufbrooms have in them, the lefs dangerous they are; 
and thofe which grow upon Dung-beds cannot produce 
fuch bad Effe&ts as the others, becaufe that Bed imparts» 
a great Quantity of fulphurous Principles to them. 

Muforooms may alfo be pernicious by their fpongy Sub- 
ftance, which coming to be diffus’d and rarify’d by the! 
Heat of the Body, prefles the Midriff, and thofe Parts: 
which ferve for Refpiration, ad hinders the Air to pafs 

into 
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into the Lungs; and ’tis from hence that the beft Muj- 
rooms being taken to Excefs, fometimes fuddenly fuffo- 
cate. 

When you eat Mu/brooms, you ought to drink a good 
deal of Wine; becaufe this Liquor, by the Help of the 
Sulphurs abundantly contain’d therein, embarafles the 
Salts of the Mufrooms, and moderates their Operation. 
Honey is alfo accounted a Remedy againft the ill Acci- 
dents caus'd by Mu/brooms, and upon this Occafion ope- 
rates in the fame Manner as Wine does. | 

Here it is to be noted, that if the Xw/brooms do not 
retain their natural Colour after they are wafh'd, but turn 
either blue, red, or black, they are very dangerous. 

You'll find petrify’d Mu/brooms upon Rocks, which 
we Call Sea-Mujfbrooms. TL : 

Mufhroom in L.tin is call’d Fungus, à Funus Ago, 1 
make Funerals, or caufe Death ; becaufe many have lott 
their Lives by eating of them, 


~ 


CHAP. EXVIE 
Of Smazz Rep Musurooms, 


OU are to choofe fuch as are tender, of the 
Bignefs of a Nut, oval, or oblong, of a yel- 
Jowifh Colour, or whitifh, and full of large Holes 
like Honey-Combs. — k 
Thefe Mufhrooms create an Appetite, are of a 
ftrengthening and reftorative Nature, and of great 
Ufe in Saucss. 54 

The frequent Ufe of them heats much, and makes 
the Humours fharp. 

They contain much Oil, Phlezm, and effential 
Salt. ‘ 

They agree in,cold Weather with thofe that are 
phlegmatic, and fuch in general whofe Humours are 
grofs, and have little Motion ; but Perfons of a hot 
‘and bilious Conftitution ought to abftain from ges 

Ee 
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REMARKS. 


This is a Kind of a Spring Mu/broom, and does not 
differ from the common Sort, faving that it has many 
Holes in it, whereas the other is puff”d up and fiftulous.. 
It ufually grows at the Foot of Trees in the Woods, and 
grafly and moift Places. The Ufe of this Sort of Mx/o- 
room is not attended with fuch bad Accidents as the other, ~ 
and that in all Likelihood, becaufe their Salts are lefs 
injurious and peftilential than thofe of the common Mu/- 
rooms, or elfe becaufe they are more confin’d and emba- 
rafs'd by fulphurous Principles. | 

It is in Latin call'd Bolet’s, and in Greek, Burired, 
which fignifies a Kind of round Mufhroom. 


Oe OA VEX VIL, 
Of RapbDisHe#s, 


| V OU are to choofe thofe that are tender, juicy, 
of a fharp and pungent T’afte, but pleafant, 
eafy to be broken, and not very thick. 

They provoke Urine, drive the Stone out of the 
Kidneys and Bladder, and are good for the Cholic in 
the Back; they help Womens Months, and create 
_ an Appetite; they make ufe of. them for the Spleen, 
and Myfentery, for the Jaundice and Dropfy. They 
are of a deterfive and cutting Nature; they are 
bruis’d and apply’d to the Soles of the Feet in ma- 
- lignant Fevers. D. Le Le RUES 
_ It makes People Jean, . creates Vapours, and caufes 
_ Pains in the Head, when immoderately us’d. 

It contains a Jittle Oil, and much effential Salt, 
and Phlegm. FAT + SOG 

It agrees in cold Weather with phlegmatic and me- ” 
lancholy People, provided ftill they have a good ee Ê 
mach. sth CRE- 
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REMARKS; 


All the Parts of a Radi/fh may be wholfome, however, 
there is none of it us’d fer Food but the Root ; they pull 
it out of the Earth, efpecially in the Spring. It has a 
fharp and pungent Tafte, which proceeds from its effen- 
tial Salts, which are very incifive, penetrating, and a 
little confin’d and embarafs’d by the oily Parts. | 

A Radifh works by Urine, expels the Stone out of the 
Kidneys and Bladder, and is good for the Cholic in the 
Back, by the Help of thofe effential Salts, which by 
thofe Parts that are folid and endu’d with Motion, open 
the urinary Paffages, and drive out thofe grofs Matters 
that flop therein ; thefe Salts being convey’d to other 
Parts, can alfo remove the Obflruétions they meet with 
there. " 

The Seed of Radi/h is opening, but if you put them 
alone into your Mouth, it wiljmake you reach to vo- 
mit; and therefore fome Authors have plac’d it among 
the weak Vomits. You may take from half a Dram to 
two Drams of them. | 

There is another Sort of Radifh, commonly call’d the 
Horfe Radifo, and in Latin, Raphanus rufticanus; be- 
cauie the Country People eat the Root of it, as we do 
that of the common Radifo.. It has a fharp and hot 
Tafte, and therefore not much us’d in Foods: However, 
fome make ufe of it in Sauces: It is alfo employ’d in 
Phyfic. It has the fame Virtue as the common Radi, 
and operates even with more Force, becaufe its Salts are 

arper. 

Radifh in Latin is call'd Raphanus, à ‘gadwoc, facilis, 
and Qawww, appareo; fignifying as much as that it were 
a Plant that ea‘ily appear’d, becaufe the Radi/> quickly 
grows after it is fown, | 


CH Age, 


Offa Turnep. ae 


CH A.P. LXIX. 
Of a TuRNEeEpP. 
pu ERE are two Sorts, the Male and a 


the laft of which is much more efteem’d than 
the other. | 

Whether it be the one or the other, you are to 
 chufe fuch as are tender, plump, of a good Tafte, 
and that grow in a fat and moift Soil, 

They are very nourifhing, and provoke Urine F 
they make ufe of their Decoétion,-when ftrain’d 
and fweeten’d with Sugar, to allay the fharp Hu- 
mours of the Breaft, and remove Hoarfenefs ; and 
the fame is to be taken before you go to Bed at 
Night. 4 TRY 

They are windy, caufe Obftru@tions, and are hard 
ef Digeition. . © 4 

They contain much Oil, and a little effential Salt. 

They agree at all times with young bilious Perfons, 
and thofe whofe Humours are fharp and thin, provi- 
ded however they have a good Stomach. 


REMARKS. 


They fow them in a moift Soil with Cabbage, in Eng-- 
land and Limofin, and arémuch us’d for Food; the two 
_ Kinds we have fpoken of do not differ much from one 
another, only the Male is ufually round, about the Big- 
nefs of a Child’s Head, and much extended in Breath, 
and that the Female is oblong: Both the one and the 
other fometimes grow to a prodigious Bignefs. Pliny 
and Tragus fay, they had feen fome of the Males that 
_ weigh’d Forty Pounds apiece ; and 4matus reports, that 

he had feen fome that weigh’d above Fr ARs Pm! 
. | ounds > 
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Pounds : Some of the Female has alfo been known to 
have weigh’d Thirty... —. ~ 

They are very nourifhing and foftning, becaufe they 
have an oily and balfamic Juice, that is proper to drown 
the fharp Salts of the Humours, and to unite the folid 
Parts that want recruiting. They are hard of Digeftion, 
windy, and fometimes caufe Obftruétions ; becaufe their 
Subflance being very compact and clofe in the Parts there- 
‘of, they continue a long :Time in the Stomach before 
they are wafted, ferment there, and eafily ftop in the 
{mall Channels or Pipes through which they pais. | 

The Seed is look’d upon to be good againft Poifon, 
and to kill the Worms, 

Turnep in Latin is called Rapa, from the Greek Word, 
édqus, OF éé us, that fignify the fame Thing, ~ 


CHAP. LXX. 
Of RAMPIONS, 


OU are to chufe fuch as are young, tender, 

A and well tafted. .. Moa ys SS 

They fortify the Stomach, help Digeftion, are of 
an opening Nature, and good for the Stone and 
Gravel; they are alfo deterfive, and refift Poifon. : 

They produce no ill Effects, at leaft if they be 
moderately us’d. 

They contain much effential Salt, and a little ex- 
alted Oil. : ee nen 
_ They agree at all times, with any Age or Confti- 
tution. | D 


REMARKS. : 


Rampion is a long and {mall Root, about the Thick- 
nefs of one’s Little-finger, white and well tafted : Itis 
{own in Gardens, and they gather it while its tender, 
to be put among Sallading. It contains fome ee 5 

,; rin- 


” 
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Principles, that fortify the Stomach, and help Digeftion, 
and by the Help of its eflential Salts is of an Opening 

ature, 
- There is another Sort of Rampion called in Eatiz, Ra- 
pontium majus, whofe Root is good Food, though not 
much as’d. hp | 
Rampion in Latin is called Rapunculus, quafi, rapum 
parum, becaufe they are like a {mall Turnep. 


CHAP, LXXI. 
Of Navews, or RAPES, 


Oy Prise RE are two Kinds of Navews, the firit 
a Garden one, and the other wild; the lat 
differs from the firft, becaufe it is much fmaller ; 
the Garden one is much better than the other. 

You ought to chufe that which is of a middle Size, 
tender, delicate, pulpy, white, and of a pungent 
and agreeable Tafte. ! © 
__ They are pectoral, and uf’d in. Decoétions, to al- 

Jay and diffolve the fharp vifcous Humours that fall 
upon the Breaft, as well for an Afthma, Phthific, 
and am inveterate Cough ; they are nourifhing e- 
nough ; and when fcrap’d, are dpplied outwardly, 
_ and by Way of Cataplafm, to digeft, diflolve, and 
allay Pains or Aches. 5 

They femetimes caufe Wind and Cholic. sc 

 Theycontain mucheffential Salt, Oiland Phlegm, 

They agree at all times, with any Age and Con- 
ftitution ; but lefs with thofe who are fubject to 
Wind and Cholic. , 

REMARKS, 
The Naveqw is the Root of a Plant that is fo like that 


ofa. Turnep, that Gardeners and Labourers cannot 
diftinguith 
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diftinguifh the one from the other, but by the Shape of 
their Roots. ‘They fow them in moift Grounds, and ate 
much us’d for Food. 

It is very nourifhing, pectoral, and lenitive, becaufe 
it contains many oily and balfamic Parts : However, ’tis 
hard of Digeftion, and creates Wind, becaufe of the vif- 
cous and grofs Juice wherewith it abounds. 

In Phyfic they prefer the Seed of the wild Navew 
before that of the Garden ones. It works by Urine, 
and -refifts -Poifon. It expells the ill Humours of the 
Body by Tranfpiration, produces good Effects in the 
Small-Pox, and malignant and peftilential Fevers, and 
is one of the Ingredients whereof they make Treacle. 

There isa Grain they call Navette, or Rape-Seed, 
which many have taken for the Seed of Navew; but 
*tis the Seed of .a Kind of Cabbage called Co/fa in.Flan- 
ders: They fow it in feveral Countries, and extraé an 
Oil out of it, which Hatters ufe, and ferves alfo to burn : 
This Oil being outwardly applied, is of a lenitive and 
diffolving Nature, but little us’d in Phyfc. 


“oma p rie 
Of Parsn LP $, 


EVE RE are two Sorts of them, the Garden 
À and wild Per/xip. You areto chufethe firt, — 
becaufe ’tis thicker, more tender, and of a much 
more ngreeable Tafte and Smell. _ 
Parfuips promote Urine, and Womens Terms, 
keep down Vapours, are look’d upon to.be good for 
Wounds, and nourifhing enough. | min 
Parfnips, and efpecially the wild ones, are heavy 
in the Stomach, and a little hard of Digeftion. 
L ré contain much Oil, Phlegm, and effential | 
alt. Per oe 
They agree at all times with any Age aiid Con- 
ftitution, 
à | R k- 
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REMARKS. 


_ Parfnip is a Root well known, and much us’d for 
Food. 1t grows in a fat and moift Soil, and isof avery 
agreeable ‘Tafte, becaufe of fome exalted Principles 
therein contain’d, which contribute alfo to produce 
Part of thofe good Effe@s which we have attributed to 
it: However, ‘’tis fomewhat hard of Digeftion, at leaft 
if not well boil’d ; beçaule it confifts of a Subftance that 
is very compact and clofe in its Parts, 


CH AP. LXXIII. 
Of Caro Ts. 


bik go are to chufe fuch as are long, thick, yel- 
low,. or of a pale white Colour, tender, eafy 
to:be broke, and of a Tafte inclining to fweat. 

‘They are opening, expel the Stone, purify the 
‘Blood, :and‘help ‘Womens Terms. 

It is obferv’d, that Carots are wholfome ‘enough, 
‘and-produce noInconveniency, if moderately ufed. — 

They contain much Oil, and effential Salt. 

They agree at all times, with any Age and Con- 
ftitution. . 


REMARKS. 


Carots are Roots much us’d in Kitchins, becaufe of 
their Tafte, which is ‘agreeable enough; Molt of the . 
good Effects produc’d by them, proceed from their ef. 
petal Salt: Their Seeds and Leaves are not us'd for © 

ood. ¢ 

They are Sudorifick, good for Wounds, opening, pro- 
per for the Stone, and help Womens Terms. 

Carot in Latin is called Carrotta, from Caro Flefh, be- 


¢aufe "tis as it were flefhy. 
| C tA 
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STL EP RIE ED AN NON 


CH is Pes. LXXIV 
Of SAXIFRAGE, or GoaTs-REARp. 


HERE are two Sorts us’d for Food ; the firft 
: is a Root of a Kind of Goats-ieard, and the 
other of Scorfoxnere, commonly call’d the Saxifrage 
of Spain: Whether of the two you are to chufe, 
you muft pitch upon fuch as are tender, eafy to be 
pele flefhy, juicy, and of a fwect and pleafant 
aft 
Saxifrage promotes Urine, fortifies the Stomach, 
caufes Sweat, and Womens Terms to come. That 
of Spain is look’d upon to be good in the Small-Pox 
and Plague, to refift Poifon, and for the ftinging, of 
Serpents, and other venomous Creatures. 
Thefe being boil’d are good wholfome Food; and 
produce no ill Effects, if not immoderately | ufed: 
They contain much effential Salt,’ and an indiffe- 
ent Quantity of Oil. 
_ They agree at all times with any Age and Con- 
fitution. 
REMARKS, OAs 
They fow both'the one and the other in Kitchin-Gar- 
dens, becaufe they. are much ufed in Lent. The Saxi- 
Jrage of Spain are fo call’d, becaufe they. grow there 
without cultivating, in moift Places and mountainous 
Woods: They have a more agreeable Tafte than the 
others, probably becaufe they are endu’d with fome more 
volatile and exalted Principles. 
= The good Effects of Saxifrage proceed from the ef- © 
fential Salt contain’d Bg therein, as already 


noted. - 
\ Goari- 
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-Goats-beard in Latin is Tragopogon, from Tpvyos,- A 
He-Goat, and xeyw, a Beard; becaule they. pretend, 
that the Point of the Seed of this Plant, as they coms 
out of their Calices, form a Kind of a Brufh like an He. 
Goat’s Beard. 


The Scorzonere, in Latin Scorzonera, comes from E f= 
<orfo, a Catalonian Word, that fignifies a Viper; be. 
caufe this Plant is efteem’d-to hive a Vertue to cure the 


ftinging .of à Viper. 


CHAP. LXXV. 
Of SKIRRET, # SKIRWORT, 


OU are to chufe thofe that are tender, eafy to 

& be broke, andof a fweet and agreeable Tafte. 

. They are of an opening Nature, promote Seed, 

and are good for Wounds, and create an Appetite. 

They produce no ill Effects, when not ufed to 

Exec, cs or 

_ They contain much Oil, an indifferent Quantity 

of eflential Salt, and much Phlegm.. . LS 3195 

they agree at all times, with any Age and Con: 
fütution. 


REMARKS. 


Skirrets are Roots much in Ufe for their good Tafte : 
They are us’d at the beft Tables, and are fown in Kit- 
chin Gardens. ‘They are much healthier than mof of 
the other Roots. we have fpoken of in the foregoin 
Chapters : They may alfo pafs for very wholefome Food : 
Moi of the good Effeéts produc’d by them, proceed 
from the effential Salt they do contain, x 


t 


CR CHAP. 
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CHAP. LXXVI: 
Of ONIONS. 


OU are to chufe thofe that are large, full of 
Juice, round, as mild as may be, and fuch as 
have been fown in a fat and moift Soil. 

‘The Onion is of an opening Nature, diffolves the 
Stone in the Reins and Bladder, provokes Urine, 
creates an Appetite, kills the Worms; and is good 
againft the Dropfy, Afthma, and Scurvy: It. is allo. 
us’d againft Deafnefs, for refifting of Poifon, and to 
ripen Impofthumes. It isus’d phyfically, both inter- 
nally and externally. | at,” 

"The too frequent Ufe of Onions inflames the 
Blood, caufes Wind, and the Head-ach. 

It contains much volatile acid Salt, and an indiffe- 
rent ‘Quantity of Oil. SLA 

It agrees, efpecially in cold Weather, with old 
People, with fuch as are phlegmatic, and have no 
good Digeftion ; as alfo with thofe who do abound’ 
in grofs and vifcous Humours : But young Perfons 
of a hot and bilious Conftitution ought to» abftain’ 
frem them, or always ufe them very moderately. 


RE M*A:R KS. 


: The Onion is a bulbous Root, very well known, as» 
being commonly us’d. It varies in Colour, Bignefs, : 
Form and Tafte: Jt is fometimes as big.as a little Ap- 
ple, at other times as a Nut, and one while like a Plumb. 
It is commonly round and orbicular, at other Times ob- 
long: It is made up of white, yellow, or red Tunicks, 
contiguous one to another. Laftly, It is more or lefs 
sharp, according to the Place where the fame ver 
| or 
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For Example, thofe Onions which grow in hot Coun- 
tries_ are. {weet in Comparifon of. ours, and they” eat 
them there as we do Pears and Apples: It is alfo to be 
obferv’d, that oblong Oxiozs are fharper than the round 
Ones, and the red and yellow than the white; the dry 
than the green, and the raw than thofe that are boil’d. 

The fharp Tafte and Smell of the Onion proceeds 
from the fharp volatile Salts contain’d therein, which 
being of a cutting and penetrating Nature, fharply pricle 
the Fibres of the Tongue, and-the inward Membrane 
ef the Nofe. Thofe Salts exerting themfelves with Im- 
petuofity when the Oxion is cut, prick the Glands of the 
Eyes, and caufe People to fhed Tears: There are in like 
manner Salts which produce the good Effects we attri- 
bute to the Orion: They open the Glands of the Reins, 
and break and attenuate the grofs Matters that make a 
Stop in the Urinary Paffages, and for that Reafon, fome 
have reckon’d the Onioz to be one of the Specificks for 
the Stone. . | , 

The Onion likewife creates an Appetite, by lightly : 
pricking the Fibres of the Stomach. It kills the Worms, 
by diffolving the Parts of thofe {mall Animals. They 
are good for the Dropfy, Afthma and Scuryy, fince they 
difperfe and attenuate thofe grofs Humours that abound 
in thefe Diftempers, and remove the Obftruétions that 
are in the Pipes or Channels,  Laftly, they refit Poifon, 
by keeping the Liquors ina juft Fluidity. It’s Juice 
dropt into the Ears is good againft Deafnefs, becaufe it ra- 
rifies the v'fcous Juices that canfes this Inconveniency. 

_ The immoderate Ufe.of the Oxion produces fome ill 
Effects, which have been already noted ; becaufe then 
they caufe exceflive Fermentations in the Humours. 

The Orion in Latin is called Cepa, or Capa, à xiQarn, 
Caput, a Head, becaufe the Top of this Plant, as well 
as the Root, is in fhäpe like a Head; or becaufe the 
Oxion is look’d upon to caufe Pains in the Head, 
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CHAP. LXXVIL 
Of GARLICK. 


Y OU are to chufe fuch Garlick as is tender, 
plump, ftrong-fcented, and of a fharp and 
pungent T aîte. | 

It provokes Urine, diflolves the Stone in the Kid- 
neysand Bladder, excites Venery, and refifts Poifon 
and ill Air. It kills the Worms, makes the Voice 
good and agreeable. It is of a cutting and penetra- 
ting Nature, creates an Appetite, and confumes the 
vifcous Humours in the Stomach; they bruife and 
apply it to the Wrifts ina cold Fit, or the Beginning 
of the hot one of an Ague. 

It caufes Pains in the Head, heats too much, and 
makes the Humours too fharp, and over-agitates 
them: It is alfo pernicious for thofe that have the 
Piles, and for Nurfes. 

It contains a little Oil, but much volatile, fharp, 
and very pungent Salt. 

-It agrees in cold Weather with old People, with 
thofe who abound in grofs and tough Humours, and 
fuch as cannot eafily digeft their Food ; but young 
People, of a hot and bilious Conftitution, ought to 
abftain from them, 


Pd 


REMARKS. 


Garlick commonly ufed by us in Foods, is a bulbous 
Root, almoft round, and confifts of fome white Tunicks, 
or inclining tothe Purple. . 

Thefe ‘Tunicks wrap up -feveral fmall Tubes, that. 
are pulpy, oblong, pointed, and very fharp to the Tafte 
and Smell: They are commonly called Cloves of Gar- 
dick, They 
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_ They cultivate this Plant in Spain, Gafcoin, and other 

~ warm Countries : The People in thofe Parts eat them 
with Bread, and make à good Repaft with them. ‘The 
ancient Egyptians efteem’d them very much, and by the 
Help of them.pretended to keep off Difeafes : They 
alfo look’d upon the Gar/ick as a ftrong Antidote, which 

_ they us’d as we do Treacles, or other Remedies of the 
like Nature. . 

Garlick is a great Help to Sea-faring Men ; for it 
removes the Corruptions. bred by the falt and ftinking 
“Water us’d by them; as alfo by the bad Vi@uals 
ey are oblig” d to eat at thaf Time, for want of bet- 

: They allo prevent Reachings, and Vomiting, which 
are very often occafion’d by the faltifh Air of the Sea, 
which they breath in; and therefore Seamen ufually eat 
Garlick every Morning with their Bread. 

Galen pretends, that Gar/ick is very wholefome in cold 
Countries; but at the fame Time, fince the Inhabitants 
of hot Countries are oftener liable to have weak Sto- 
machs than others, and that Garlick is very good ta 
fortify the fame: I think the Ufe of it may fometimes 
be proper in thofe Countries, big it be done with 
Moderation. 

Garlick contains the fame A VA “su produces 
the fame Effeéts as the Onions, and the Vertues thereof 
may be explain’d without any more ado by the other. 

Spani/b Shalots are Fruits cultivated in Spair, and have 
the fame Vertues as Garlick. 


Fe 


CHAP, LXXVIIL 
Of the SHALOT. 


‘td are to chufe a fmall, red, and little hard 
Shalot, and fuch as is as mild sas can be: It 
creates an Appetite, fortifies the Stomach, helps Di- 
geftion, is of an opening Nature, driv es the Stone 

H out 
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out of the Reins and Bladder, and is good againft a 
bad Air. : 

It caufes Pains and Diforders in the Head, pro- 
yokes Thirft, and heats much. 

It contains an indifferent Quantity of Oil, .and 
much effential Salt. se 

It agrees in cold Weather with old People, with 
“ich as are phlegmatic, and cannot eafily digeft their 
Food. | 


REMARKS. 


Shalot is the Root of a Kind of an Onion. It is bul-. 
bous, oblong, and {mells and taftes like Garlick, but not 
fo trong, becaufe its Salts are not fo fharp, and area 
little more embarafs’d with the ropy Parts. Itis fown 
in Kitchin-Gardens, and much us’d in Sauces. 

We need not here particularize the Vertues of the 
Shalot, fince it operates very near in the fame Manner 
as the Onion and Garlick do, of which we have fpoken 
already. ; 

Shalot in Latin is called Cepa Aftalonia, ab Afcalone,a - 
Town of Judea, from whence ’tis brought in great 
Quantity, and was alfo firft had, 


0; HA UP. LIRE 
Of Mus TAR D; 


Here are two Sortsof Ai/lard, the Garden and 

RE thewild AZufard; the firft cf which is alfg 

fubdivided into two other Species, which we fhall- 

not defcribe in this Place. ‘They ufe for Food no 
other than théSeed of cach Sort. 

You are to chufe that which is new, plump, and 

of a fharp and pungent Tatte. | ; 
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Mujftard-Jeeds create an Appetite, help Digeftion, 
provoke Urine, diflolve the Stone in the Reins and 
Bladder, are good for a Quartan Ague, for the 
Scurvy, to attenuate grofs and tartarous Humours, 
and to provoke Sneezing. ‘They make ufe of it 
outwardly to diflolve Swellings, and to ripen Impoft- 
humes: It is alfo applied to the Shoulders, where 
they would draw Blifters for the Apoplexy and Pal- 
fey. This is that which iscalled Sinapifinus. — 

- It heats too much, and renders the Humours fharp 
and pungent. 

It contains much effential Salt and Oil. 

It is in cold: Weather good for old People, and 
fuch as are of a phlegmatic and melancholy Tem- 
per. 


REMARKS. 


They fow two Sorts of Mu/fard in the Fields and Gar- 
dens, becaufe of their Seed. It is much in Ufe, be- 
caufe it creates an Appetite with its acrimonious Tafte, 
A gives your Vituals a more pungent and higher 
afte. 
They commonly for Sauce make ufe of a liquid Kind 
of Pafte, made of Mufard-feed that have been well 
pounded, and mix’d, either with fweet Wine, with 
which ’tis half thickned, as the Muftar of Dijonis, or 
with a little Flower and Vinegar: This laft is more 
pungent, and creates an Appetite more than the other z 
and the Reafon is, becaufe the Muft which is us’d in the 
firft does, by its fulphurous Parts, embarafs ‘the ghar ys 
Salts of the Muftard-feed, whereas the Vinegar, us’d 
in the other, does increafe its Sharpnefs and Strength, 
Muftard-feed contains a very fharp and penetrating ef- 
fential Salt, fit to help Digeftion, by feparating and at- 
tenuating the Aliments in the Stomach, by opening the 
Glands of the Reins, by rarifying the vilcous and grofs 
uices : And laftly, by producing feveral other good and 
ad Effetts, as befere-mentioned, 
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From the Seed of Muftard well pounded, they draw 
an Oil that is good for diffolving cold Humours, for Pal- 
fies, and all Sorts of Maladies proceeding from grofs 
Humours. | 

Muftardin Latin is called Sinapi, and in Greek oivnms 
à owew ‘wmas ; becaufe Mufard-/eed pricks the Eyes with 
its fharp Salts; or elfe Sinapi, quafi Xivar vérv ; becaule 
the Leaves of Muflard are like thofe of Navew. 

The. French Word Moutarde comes from Mufum, 
fweet Wine, and adere, to burn, guafi mufium ardens, 
fweet Wine that burns ; becaufe, as we have obferv’d 
already, they mix Muflard-feed with Muft to make a Li- 
quid Pafte, to which they give the Mame of Mu/ffard.; : 


Cai APs LAS 
; Of SAFFRON. 


OU are to chufe fuch Saffron as is new, well 

dried, but foftifh, and gentle to the Touch, 
of avery pretty red Colour, but a little upon the 
yellow, very fragrant, and of avery agreeableTatte 
and Smell. de res 

Saffron is of an opening Nature, : fortifies the 
Heart and Stomach, qualifies the fharp Humours of 
the Breaft, caufes Sleep, helps Womens Terms, 
and refifts the Malignity of Poifon: They alfo make 
ufe of it outwardly in feveral Sorts of Plaifters and 
and Eye-falves, in order to preferve the Eyes in the 
Small-pox. 

The frequent ufe of Saffron injures the Senfes, 
makes the Head heavy, caufes involuntary Sleepi- 
nefs, and provokes Reachings. SO EE 

Tt contains much exalted Oil, and volatile, acid, . 
and urinous Salt. « 

It agrees at all times, with any Age and Confi- 
tution, provided it be ufed moderately. | 
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REMARKS. 


+ The Plant or Herb that bears Saffron, confifts of fe- 
veral long, narrow, channelly Leaves, from among 
which about the Beginning of February, there fprings up 
. a low Stalk, bearing a fingle Flower, in the Middle of 
which there grows a Kind of Tuft that is divided into 
three Twifts or Strings, jagg’d like a Cock’s-comb, of 
a fine red Tafte and pleafant Smell, when in its Prime. 
They gather it before Sun-rifing, and caufe it to be 
dried: This Tuft is the Saffron we ufe for Food and 
Phyfick. Some Days after grows another upon the fame 
Plant, which is gather’d as well as the other, in order 
alfo to have itdried. Thefe Turfs turn into Filaments, 
as we fee it in Saffron; That of the Levant is moft in 
Efteem : There is alfo that which is good that grows in 
feveral Parts of Europe, and the worft in France is that 
of Normandy. 

Saffron is of an opening Nature, it fortifies the Heart 

- and Stomach, helps Womens Terms, and refifts the Ma- 
lignity of Poifon, by its volatile and exalted Parts. It 
qualifies. the fharp Humours of the Breaft, by its oily 
and balfamic Principles. It alfo caufes Sleep by the fame 
oily Principles, which bind up and embarafs the animal 
Spirits, which the more eafily produce this Effect, in 
that they are united with the volatile Salts, which ferve 
as a Vehicle to raife them up and convey them into the 

. dittle Channels of the Brain. They mix Saffron in Eye- 
falves to preferve the Eyes in the Small-pox ; and it ope- 
rates upon this Occafion in fwallowing up by its fulphu- 
tous Parts, the fharp and corroding Salts that do abound 
in this Diftemper. 

Saffron in Latin is called Crocus, from the Greek xpoxis 
or xpoxn which fignifies Hair or Thread, becaufe 
dried Saffron fomewhat refembles it. 

The French, and if you will, the Englif Word. Saf- 
Fron comes from the 4rabick Zapheran, which fignifies : 

the fame Thing. _ 
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CHAP. LXXXL 
Of NUTMEG. 


que are two Sorts of Nutmegs, the one they 
call the Male or wild Nutmeg, becaufe it grows 
upon a wild Nutmeg-tree, and the other upon that 
which is cultivated, and named the Female Nutmeg. 
‘The Male, call’d Azerbes by the Ancients, have in 
a Manner no Smell nor Tafte, and for that Reafon 
the other is made ufe of. You are to chufe thofe 
that are well grown, frefh, and not rotten : They 
fhould alfo be compact, unétious, of a reafonable 
‘Thicknefs, of agreyifh Colour on the upper Part, of 
a reddifh Colour and marbl’d within, and of a pun- 
rent and aromatic T'afte and Smell. ) 

They help Digeftion, ftrengthen the Brain, Heart 
and Stomach, expel. Wind, help Womens Terms, 
refift Poifon, and fweeten a noifome Breath. 

They heat much, and therefore ought to be very 
moderately us’d: Moreover, they are not good for 
fuch as are bound in their Bodies, Re they ‘fill 
bind the more. 

à They contain much aromatic Oil, and effential 
alt. 

They agree in cold Weather with old Men, fuch 
as ei phlegmatic, and cannot eafily digeft their Vic- | 
quais 


-REMARKS, 


A Nutmeg is a Kind of Nut or Fruit growing upon | 
à ‘Tree as large as a Pear-tree, that grows in great Plen- ! 
ty in the Ifle of Banda in Afi a. ‘The Female Nutmeg — 

is 
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is much us’d in Sauces, not only for the Goodnefs of i° 
Tafte, but alfo its pleafant Smell. ; 

It is at firft wrapp’d up in two Shells, the firft of which 
is very thick, cleaves off asthe Fruit ripens, and expofes 
the fecond to view, which #icks clofe to the Nut, and 
feparates not from it till it is dry: The laft is very fra- 
grant, they call it Mace, and improperly the Flower of 
Nutmeg, and is much us’d in Phyfic, the fame operating 
with greater Force than the Nutmeg, becaufe its Prin- 
ciples are more exalted. As for the Nut, when ’tis fe 
_ parated from this Shell, they caufe it to be dried, for 
“the better keeping of it. It contains, as we have faid, 
fome exalted Principles, which make it fit to attenuate’ 
the vifcous and grofs Juices ; to give a greater Fluidity to 
the Liquors than they had before ; to increafe the Spi- 
rits ; and laftly, to produce all the Effe@s which we have 
attributed to this Fruit. 

They preferve Nutmegs where they grow, as we do: 
Nuts here: They are of great Ufe to Sea-faring Men, 
are fent all the World over, and are very ftomachical. 
You ought to chufe the largeft and neweft: They are al- 
fo us’d for the increafing of Seed. 

Nutmeg in Latin is called, Nux Mofchata, à Mo/cho, 
Mufk, becaufe ’tis a Kind of Nut, which hath a ftrong. 
and aromatic Smell, though at the fame Time it does 
not fmell like Mutk. 


LL LA P. LXXXIL 
Of GINGER. 


yey ought to chufe that which is new, well 
grown, very dry, that hath no Rottennefs, 
but a good Smell, greyith Colour, reddifh without 
Side, and white within, and of a fharp and aromatic 
Tafte. | | 

It expels Wind, provokes Urine, difperfes and 
attenuates grofs Humours, increafes Seed, helps 
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Digeftion, creates an Appetite, and refifts Poi- 
fon. | | ‘ 
The frequent Ufe thereof inflames the Humours, 
and makes them very fharp. 

It contains much fharp Salt and Oil. 

It agrees in cold Weather with old People, with 
fuch as are phlegmatic, thofe whofe Humours are 
grofs and but little in Motion, thofe who digeft their 
Viétuals with Difficulty, and fuch as are fubject to 
Wind ; but ’tis pernicious to young People of a hot 
and bilious Conftitution. 


REMARKS. 


Ginger is a Root that is fomewhat flat, knobb’d, half 
round, of almolt the Thicknefs and Length of one’s 
‘Thumb. It is brought into Europe out of the Antilles, 
in which it is now planted; but it came Originally from 
the Eaf-Indies, It extends itfelf, creeps, and multiplies 
very much in the Earth. Care fhould be taken then in 
the gathering of it, always to leave fome Pieces thereof 
behind in the Ground, in order to its increafing a-new. 
‘Shey take great Care to dry it in the Sun, or in O- 
vens, For it contains much Moiflure, which would quick- 
!y-rotit. Some Merchants take Care to wrap it up well, 
io as that it may not rot, but keep the longer. You 
ought, before you make ufe of it, to cleanfe it well of 
its Rind or Bark. ‘They mix it with Spices, efpecially 
when Pepper is dear , becaufe of its fharp ‘and aromatic 
Faite, which creates an Appetite. It contains a fharp, 
cutting and penetrating Salt, that is good to help Di- 
geltion, to attenuate grofs Humours, to open the Glands 
of the Reins, to remove Obftructions, and to produce 
jeveral other the like Effeéts. This Root, when ufed 


x 


to Excefs, heats much, by the too great Rarefa&ion - 


wrought in the Humours by its Salt. While Ginger is 
tender they cut it into Slices, and the Inhabitants eat it 
by way of Sallad, mix’d with Vinegar, Oil and Salt: 
Te is faid, if order’d in this Manner, that itis verysplea- 
fant- tis not fo fharp as when it is dried, for it con- 

tains 
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tains much Humidity, which extends and diffufes its 

fharp Salts. As for us, we cannot eat it in this Manner, 

Le it never comes into our Hands till after it is well 
ried. its 

They alfo preferve Ginger, as foon as dug out of the 
Earth, with Sugar ; but firft they fteep it in Water, in 
order to leffen the Sharpnefs of it. This Comfit is of 
great Ufe at Sea: It is good againft Poifon, and the 
Scurvy, to fortify the Parts, and to help Digeftion. 
You ought to chufe fuch preferv'd Ginger as you find to 
be thick, foftifh, of a good Colour, and pleafant Tafte. 
Its Syrup ought to be white, and well boil’d. They eat 
ata Time a little Bit, about the Bignefs of your Fin- 
ger’s End. 

Ginger in Latin is call’d Zingiber from the Greek 
loyyiBeer, that fignifies the fame Thing. And this Greek 
Word fome do pretend to derive fromthe Indian Word 
Zengebil, which alfo fignifies Ginger. 


CHAP. LXXXII. 
», Of CLOVES, 


V OU ought to choofe thofe that are large, 
plump, frefh, eafy to be broken, and of a 
pleafant aromatic Smell and T'afte. +s 

They fortify the Parts, flop Vomiting, refift the 
Malignity of the Humours, eafe the Tooth-ach, at- 
tenuate the grofs and vifcous Humours, helpDigefti- 
on, and f{weeten the Breath. 

They heat much, when us’d to Excefs. 
They contain much effential Salt, and aromatic 
Oil. RER | 

They agree in Winter with old People, and with 
thofe that are phlesmatic, and abound in grofs Hu- 
mours, but young People of a hot and bilious Con- 
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ftitution ought to abftain from them, or moderately 
ufe them. | 


REMARKS. 


Cloves are the Fruits or Flowers of a Tree that grows 
in the Indies, when they begin to appear, they are of © 
a green and whitifh Colour, but afterwards become 
red ; and at laft become as we fee them. 

The 4rabs call them Calafar, there are two Sorts of 
them ; the firft are thofe which fall off by fhaking the 
Tfee whereon they grow ; but the other fticking fafter, 
will not fall, but grow fo large there as to arrive to the 
Bignefs ofone’s Thumb, fo that there is no Difference be- 
tween them; but that the firit is not fo big and ripe as : 
the other. Thefe laft are very fcarce, they are call’d 
Antophyli in Latin, and the Mother of Clove in French ; 
there grows a Gum upon them, that is very fragrant, 
and of an aromatic Tafte. 

Cloves are much us’d in Sauces; by reafon of their 
aromatic Tafte and Smell; they flrengthen the Parts, 
help Digeftion, and refift the Malignity of the Humours by 
their volatile and exalted Principles, which difperfe and 
attenuate the grofs Foods contain’d in the Stomach, 
which preferve the Liquors in their juft Fluidity, and 
increafe animal Spirits. They alfo cure the Tooth-ach, by 
rarifying the vifcous and acid Juices, which by their Pun- 
gency caufe this Pain. 

There is another Kind of C/ove that is very rare and 
precious, call’d the Royal Clove, it is thick and long, 
and near like unto a Barley Corn, bearing a little Crown, 
at Top, from whence perhaps it had its Name. It has 
a greater Tafte and Smell than the ordinary Clove, and 
grows upon a Tree, which is faid to be the only one of 
irs Kind, and grows in the Middle of the Ile of Mac- 
cia in the Baft-Indies. We tee hardly any of thefe 
Cloves among us, becaufe the King of the Iflind fets a 
Guard upon the Tree that bears it, and will allow ho 
other than himflelf the Ufe of its Fruit. 

A Clove in Shape, is like a Nail, and called Caryo- 
philus in Latin, from xagi a Walnut, and qu 
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a Leaf, i.e. a Walnut-Tree-Leaf, becaufe the Tree up- 
on which the Clove grows, has Leaves very near like 
unto thofe of the Walnut-Tree. 


CHAP. LXXXIV. 
Of CINNAMON. 


OU are to choofe that which is thin, frefh, of 
a very good Smell, a little fharpifh and aro- 
matic Tafte, and of a colour inclining to red. 

It provokes Urine and Sweat, refifts Poifon, for- 
tifies the Stomach, Heart, and Brain, helps Dige-- 
ftion, Womens Terms, and their Delivery, and 
expells Wind. 

The immoderate Ufe of it inflames the Humours,. 
and agitates them very much. It hath much exalt- 
ed Oil,. and volatile Salt.. 

It agrees’ in cold Weather with thofe that are 
phlegmatic, melancholy, have weak Stomachs,. 
and cannot well digeft their Food; but it is not 
good for young Perfons of a hot and bilious Con- 
ftitution.. 


REMARKS: 


Cinnamon is the fecond or inner Bark of a Tree that 
grows in the Ifle of Cezlon; this Tree grows alfo in 
Java, and Malabar, but’tis neither fo good, nor in 
fuch Plenty there. The Wood of the Cinnamon-Tree: 
has neither Tafte nor Smell, but its chief Vertue is in 
the Bark, which being taken off, eafily divides into two,. 
the innermoft of which is preferr’d before the other. 
They put it to dry in the Sun, where it is formed into: 
Rolls, as we fee it brought over, and acquires a very’ 
pleafant aromatic Smell and Tafte, by a Fermentation: 
| TRES PT NI CR à 
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which raifes up its oily Principles, and frees its Salta. 
‘from that grofs Matter which detain them. 
It is to be obferv’d, that this Bark, when newly taken 
off the Tree, and before it is dried, hath in a Manner“ 
no Tafte nor Smell, and that it requires a moderate and 
gentle Heat to make it agreeable to the Tafte and Smell. 
In a word, if you expofe it to the Sun when fhining 
very hot, it loofes a confiderable Quantity of its volatile 
Parts, and grows black, becaufe its oily Parts bein g 
roafted, fall back upon the Matter like Soot ; whereas _ 
on the contrary, when it is a long while a drying in ay 
moift Seafon, it becomes greyifh, and in a manner hath 
no Vertue, becaufe its Principles have not been exalted 
enough. ods stark at 
Cinnamon was fo rare in the Time of Ga/er, that the 
Emperors only us’d it ; nay they preferve it ftill careful- 
ly in their Clotets ; but the Excellency of this Drug has 
made it more common, by putting us upon going to feek 
it out in thofe Parts of the World where it grows. It is 
now much us‘d; we fhill not tarry to explain its Ver- 
tues, fince it contains in Effeét the fame Principles as 
feveral other aromatic Drugs do, of which we have 
fpoken in the foregoing Chapters, and operates alfo in 
the fame Manner. | | 
‘They extract from the Fruit of the Cinnamon-Tree an 
oily Juice of an aromatic Tafte and Sinell, which the 
People of Ceilon make ufe of to fortify the Stomach ; 
the Root of the fame Tree if you cut it, affords a Li- 
quor that fmells like Camphire. - | 
‘There is another Kind of Cinnamon, called in Latin 
Caffia Lignea, it is both in Refpect to Tatte, Smell and 
Shape much like the common Cixnamoz, however it is 
thicker, and not fo aromatic. It is gathér’d from a Tree * 
altogether like that call’d the Cinnamon-Tree, and in the 
Lie of Cey/on is confounded with it; for thele two Trees 
cannot be diftinguifh’d from one another, any otherwile 
than by their Barks. It may be farther faid, the Ciuna-: 
mon and the Caja Lignea do not differ neither but in’ 
Degree of Goodnefs, and not upon the Account of their’ 
being two feveral Sorts. : : 
Cinnamon in Latin, is called Cinnamonum, that is the 
Amomum of China. It is alfo called Canelfa, ig al 
imi- 
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Diminutive of Canna; this Bark hath obtain’d this Name, 
becaufe its Branches are like {mall Canes. | 


CHAP. LXXXV. 
Of CoRIANDER-SEED. 


OU are to choofe that which is big, well 
grown, new, clean, well dried, whitifh, of 
a ftrong- and pleafant Tafte and Smell. 
It fweetens a ftinking Breath, fortifies the Sto- 
mach, and helps Digeftion, when taken after Meals. 
It expells Wind, and is good againft a bad Air. 
The too frequent Ufe of Coriander inflames the 
Humours, and does not agree with People that are 
of a hot and bilious Nature. 
It contains much exalted Oil, and an indiffe- 
rent Quantity of effential Salt. pt 
It agrees in cold Weather, with old. People, 
with thofe who have grofs Humours, and but of 
little Motion, and fuch as cannot eafily digeft their 
Victuals. 


REMARKS.. 


The Plant that bears Coriander is cultivated in Gar- 
dens, upon the Account of its Seed, which is much us’d. 
for Food, and Phyfic; they are us’d in Comfits, Spiri- 
tuous Liquors, and Beer. They are green upon the 
Plant, bat grow whitifh as they dry ; they are of an aro- | 
matic and very agreeable Tafte and Smell; but for the 
reft of the Plant, it-has an unpleafant Smell, like that of. 
Bugos, and that is the Reafon that ’tis neither us’d in | 
Phyfc, nor. Food. There are alfo fome Authors who 
pretend that Coriander Leaves are poifnous, if inwardly . 
taken. ‘The Vertue of Coriander-Seed proceeds from 
their volatile and exalted Principtes. "2 wate 

1# ori- - 
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Loufe, or Bugg, becaule, as we have already obferv’d, 
it fmells like it, | | 


CHAP. LXXXV. 
Of PEPPER, 


HER E are two Sorts of Pepper us’d in Food, 
viz. the white and thé black; the white you: 
ought to choofe when it is new, even, fleek, lefs 
fharp and pungent than the other, plump, heavy, 
clean, in Shape like Cortander-Seed, but bigger and 
harder. As for the black Pepper, it ought to have 
a very fmart Tafte, to be compact, heavy, plump,. 
clean, and of an uneven and wrinkled Surface. 

Black and white Pepper are both of an opening 
Nature, they attenuate the grofs and vifcous Hu- 
mours, help Digeftion, create an Appetite, expell 
Wind, refift the Malignity of the Humours, pro- 

-voke Sneezing, and excite Seed. Pepper is the 
moft common and ufual Remedy for thofe whofe 
Roof of the Mouth is fallen, they apply it there- 
to, and it will bring it to its Place again. 

The frequent Ufe of Pepper is pernicious to Peo- 
ple: of a hot and bilious. Conftitution, for it in- 
fiames their Blood, and other Humours. 

Black Pepper contains much Oil, volatile and 
fix’d Salt. White Pepper contains much fix’d Salt, 
an indifferent Cuantity of Oil, and lef volatile 
Salt than the other. 

Pepper in cold Weather agrees with old People, 
with thofe that are phlegmatic, fuch as cannot eafi- 
dy digeft their Viétuals, and are troubled with grofs. 

Humours, and fuch as have but little Motion. 


Re 
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Black Pepper grows upon a. creeping Plant like Jvy, 
and the Corns thereof have no Stalks, but ftick along a 
Nerve (as I may call it) and that many of them toge- 
ther in a Bunch. ‘Thefe Bunches they preferve upon the: 
Place with Salt and Vinegar, while they are yet green 
and tender; the Pepper-Corns are green at firft, but 
blacker as they grow ripe ; they are gather’d when ripe, 
and dried, then they grow lefs,. and alfo wrinkled, be- 
caufe of the exhaling of their Moifture away. The 
Plant which bears black Pepper grows in India, Malac- 
ca, Sumatra, and Fava. The Inhabitants of the Coun- 
try diftinguifh them into Male and Female ; however 
vans the Corns of the one and the other are altogether 
alike. 

The Origin of white Pepper is not fully known ; the 
Ancients imagined that the white did not differ from: 
black Pepper, any otherwife than the black Grape does. 
from the white; they alfo faid, that white Pepper had. 
this Colour upon no other Account than that it was not 
yet ripe ; and that the black was that which had attain-. 
ed to its full Maturity. As for the Moderns, they are 
much divided upon this Head ; fome pretend that white 
Pepper, is no other than black Pepper, from which the 
outer Skin or Rind is feparated by fteeping it in Sea- 
water ; and moreover, that white Pepper is not wrinkled, 
becaufe its outer Rind is taken off, which became fo by 
being dried ; that is of a whitifh Colour, becaufe black 
Pepper is of the fame Colour when its outer Rind is re- 
mov’d, That ’tis larger than black Pepper, becaufe the 
Sea-water by entering into its Pores {wells it up, that ’tis 
not fo fharp asthe other, becaufe the Sea-water has taken 
away and diffoly’d fome volatile Salts that occafion’d 
that Smartnefs. And laftly, that for this very Reafon it 
does not contain as much volatile Salt as black Pepper. 
Others afiure us, that white Pepper is naturally, and a 
very different Species from the other. They fay this 
falfe Opinion of fome Modern Authors had no better 
Ground than the Rarity of white Pepper ; however ’tis - 

poflible 
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poflible white Pepper may be natural, and yet that they 
have found outa Way to counterfeit it. | 

Diofcorides, Pliny, and Galen, are wrong in their De- 
fcription of Pepper ; they thought that Long Pepper was 
as it were the Hufk of the Plant that bears Pepper, and 
that white Pepper was the Corn which was not yet ripe, 
and that the black was that which was gather’d when 
full ripe. Thefe Authors by this Opinion have con- 
founded long with round Pepper, tho’ thefe two Sorts 
grow in different Places, and upon different Plants. We 
fhall not fpeak here of long Pepper, becaufe not us'd in 
Foods. | 

. Round Pepper is much us’d in Sauces, becaufe of its 
fharp and pungent Tafte. It helps Digeftion by its vo- 
latile Salts, which divide and attenuate the grofs Parts of — 
the Food ; it expells Wind, by diflolving the vifcous 
Humours, which hinder its free Evacuation. It refifts 
the Malignity of the Humours, by keeping them in that 
Fluidity that is neceflary for their eafy Diftribution into 
all Parts. Laftly, it reftores the fallen Roof of the 
Mouth, by attenuating and expelling the vifcous and 

hlegmatic Humours fallen upon it. 

The fine Spices which are commonly ufed in Ragous, 
are no other ‘than a due Proportion of black Pepper, 
Nutmeg, Clove, Ginger, green Anife, and Coriander. 
Seed; they expell Wind, attenuate the vifcous Humours, 
and ftrengthen the Brain. gh 16 10 is 

Pepper in Latin 1s Piper, from réorcos, quod a mimepog 
CoGus, becaufe it has been well baked, and dried by the 
Sun Beams. | 4 d'A ET 
. Black Pepper in Latin is Melanopiper, from nées black, 
and Piper, Pepper. à 


CHAP, LXXXVII. 
Of. SUGAR. 


OU ought to choofe Sugar that is white, looks 
fair, well refin’d, folid, hard to be bruis’d, 
when broken, appearing within like Chryftal, of a 
very pleafant Smell, and fomewhat like that of a 
Violet. : Sugar 


= 
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Sugar is good for a Cold, qualifies the fharp Hu- 
mours of the Breaft, aticnuates and cuts vifcous 
Phlegm, and promotes Spittle. 

It is a little inclin’d to caufe Vapours, and eafily 
turn’d into Choler ; it caufes the Teeth to be out 
of Order, blackens them, and heats much, if us’d 
to Excefs. | 

It contains much effential Salt, and an indif- 
ferent Quantity of Oil, which renders it infla- 
mable. | 

~It agrees chiely in Winter with old Men, and 
thofe who are fubjeét to a fharp or faltifh Phlegm 
that falls upon the Breaft. ù 


REMARKS. 


Sugar is the eflential Salt of a Kind of Reed that 
grows plentifully in feveral Parts of the Jndies. It 
grows allo in France, but can fcarce weather the Severi- 
ty of the Winter there. Sugar was unknown to the 
Ancients, or at leaft, they made no Ufe of it. Now 
a-days we put.it almoft into all Sauces, to give the more 
delicious, Tafte to our Food, and the longer to preferve 
them. Several Authors lodk upon Sugar to be a very 
pernicious Food, becaufe they extra an acid, very fharp 
and penetrating Spirit from it. Wallis, among others, 
pretends, that the Scurvy, which is too common in 
England, has no other caufe than.the Ufe of Sugar._ I 
fhall readily agree with thefe Gentlemen, that Sagar 
taken to Excefs, may produce many ill Effects ; but it 
does not therefore follow, becaufe they. extraét an acid 
Spirit from it, that Sugar muft be always fo pernicious; 
for this fame Spirit is difpers’d and embarafled in the Sw- 
gar by the ropy Parts, which deprive it almoft of all its 
Operation ; whereas when the fame is feparated there- 


_ from, all its Parts re-unite, and being no longer incum- 


bred as before, they aé&t with greater Vigour. More- 
over, we might have the fame Reafon to fay, that we 
ought not to make Ufe of Sa/r, becaufe they extract an 
acid and very corrofive Spirit from it, and that we ought 
not to make Ufe of Sa/tpeter in Phyfic, becanfe the Spi- 
| reg 
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rit of Nitre is very violent. And laftly, that Vinegar 
fhouid not be us’d, becaufe it diffolves feveral Mettals. 
Wherefore I do believe that Sugar taken in Moderation, 
is often wholefome, elle 

Its fweet and agreeable Tafte proceeds from the ftri& 
Union there is between its Salts, and Sulphurs. It is 
good for a Cold, and to allay the fharp Humours of the 
Breaft by its oily Parts. Italfo provokes Spittle, by at- 
tenuating the vifcous Phlegms that flick to the Lungs by 
its effential Salt. 

Sugar before it is brought to be fo white and fine, un- 
dergoes feveral different Operations. Firft, they put the 
Sugar Canes into certain Preffes or Mills which they have, 
in order to extraét the Juice out of them, which they _ 
purify feveral times with the Whites of Eggs, and Lime- 
Water, after which they firain it, and then boil it to a 
reafonable Confiftence ; and this Sugar they call grey 
Mufcovade. — | 

In the next Place, they take this Mu/covade and puri- 
fy it again with Lime-Water, and the Whites of Eggs, 
boil it upon the Fire, and then turn it in the Mill intoa 
Pyramidical Form, as we fee our Sugar-Loaves are ; but 
full if it be not white enough, they fall to the clarifying 
of it again, untill it has attained to that Degree of White- 
nefs which is defir’d. « 

They make ufe of Lime-Water and the Whites of 
Eggs more and more for the clarifying of Sugar, becaufe 
Lime-Water by the fiery Parts it does contain, divides. 
and attenuates the Vifcofities it meets with in the Sugar, — 
and thereby frees its effential Salt from thofe fame Vifco- 
fities to which they are ftri@ly united. As for the Whites 
of Eggs, they operate upon this Occafion, by fwaliow- 
ing up with their ropy and glewy Parts the Impurities 
which they meet with in Sugar. Thefe Clarifyings are 
often repeated, to the End, that that which cannot be 
remov'd at one Time, may be effected at another. 

Thefe Carifyings being repeated, take away many of 
the Sulphurous Parts along with them, and fo the feve- 
ral Degrees of Sugar differ from one another, as they 
have leis of thefe proportionably in them ; and thus it is 

that coarfe Sugar has more of them in it than Loaf-Sz- 
gar, becaufe that being endu’d with more vifcous and 


glewy 
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glewy Parts, it continues more fix’d to the Fibres of the 
“Tongue, and makes more Impreffion there. It is alfo 
obferv’d that thofe Syrups and Comfits that are made 
with coarfe Sugar, candy lefs than thofe made with the 
other; and this proceeds from the fatifh Parts of the 
coarle Sugar, which hinder it to chryftalize or brighten. 

Sugar-Candy is no other than chryftalized Sugar, made 
more compact than it was before, and therefore Sugar- 
Candy, either whole, or in Pieces, continues longer in 
your Mouth unmelted, and confequently makes a grea- 
ter Impreffion than the other Sugar ; and for that Rea- _ 
fon ’tis alfo more in Ufe for qualifying the fharp Hu- 
mours that fall upon the Breaft. We muit in the mean 
tine obferve, that Sugar-Candy well pulveriz’d, does as 
-eafily diffolve as other Sugar, becaufe each of its Parts 
having then more Surfaces than before, and being not 
Rri€tly united one to the other, they very eafily diffolve 
in the Liquor they are put into. Sugar-Candy is white, 
or red, according as ’tis made of fine Sugar, or red Mu/- 
sovade. 

There are other Ways of ordering Sugars for Various 
Ufes, which we fhall not infift upon in this Place. 


CHAP. LXXXVIII. 
Of Sart. 


HERE are two Sorts of Salt us’d in Food, 

viz. that made of Salt-Springs, and Sea-Va- 
ter. Whether it be of the one or the other, you 
ought to choofe that which is clofe, folid, that eafi- 
ly melts in Water, and of a pungent and penetra- 
ting Tafte. 

Common Salt is of a purgative, opening, deter- 
five and drying Nature; it creates an Appetite, 
helps Digeftion, produces good Effeéts in the Cho-. 
lic, and Stoppage of Urine. It is us’d in Apo- 
plexies, and Convulfions. They put it into Sup- 
politories, and Glifters. They alfo apply hot to 

LE the 
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the Fundament, in order to rarify and diffipate Ca- 
tarrhs. 


The immoderate Ufe of Salt heats: tio nich, 
and often produces an ill Habit of Body, and the 


‘Scurvy. | 


Common Sa/t contains much acid Liquor inti- 
matcly intermix’d with fome Earth, and a very lit- 
tle Sulphur. f 

Salt agrees at all times with any Age and Con- 
füitution, provided it be very moderately us’d. 


REMARKS. 
Common Sa/s is the only Mineral that I know of, 


which is us’d in Food. The wonderful Ufe of it, made - 


Lucretizs name it Panaceus. Homer, Plato, and feveral 
others called it CHYPA # Bone © zo Didicaroy, — corpus 
aivinum, © Deo amiciffimum ; for the ancientPagans had 
Flower and Salt mix’d together to be thrown upon their 
Vidims. It was alfo a Command given the Children of 
Hrael, never to offer Sacrifice without Sa/t. Pliny pre- 
tends there is nothing in Nature more ufeful and necef- 
fary than the Sur, and Salt. Pythagoras takes Notice 
of the indifpenfible Need we ftand cf it, for, fays he, 
no Table can be without it; and the fame Thing this 


Verfe out of the School of Sa/ernum does intimate. 


Omnis menfa mal? ponitur abjque fale. 


There are fome People who look upon it as an ill O- 
men when there is no Sa/¢ upon the Table, or when "tis 


fpilt. Plutarch obferves, that the beft Vidtuals is infi- 


pid without Sa/t, and cannot be eaten without it, as 
appears by this Verfe: | 


Non fapit efca bene, que datur abfque fale. 
It is the Sa/¢ that is naturally found in Compofitions, 


-Or which is mix’d with them, that makes them found, 


and to keep the longer. *Tis this alfo that gives a Kind of 
Pungency to our Viétuak, wherein their Savour and 
Tafte do confift ; and hence it is that the Word Sa/t has 
been applied to Jefts and Wit; fo that if a Man were 
empty-headed, they called him Homo fine fale, and In- 
À Jullus, 
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Sufus, nec mifcam falis habere dicitur, as appears by this 
Line of Catullus : | 


Nulla in tam magno ef? corpore mica faliis. 


Some pretend that Sa/t does not a little contribute to 
make the Spirits more brifk and lively ; and this they 
have grounded upon the Relations given by fome Hitto- 
rians of fome Nations who eat no Sa/t, that were alto- 
gether dull and ftupid. Homer being about to defcribe 
the Ignorance of a certain People, fays ; 

——— 0) ix Vonos Saruccey 
"Avipes 80 aAzoos pepuyqaéyoy Eidceg Edo 


Lili non æquora norunt ; 
Nec fale conditis noverunt carnibus uti. 


The Formation of Sa/t proceeds froma an acid Liquor, 
which inconporates and clofely mixes itfelf with fome 
earthy Matrices, as any one who hath the leaft Skill in 
Chymiftry, may eafily apprehend. “This Natural Ope- 
ration of Chymiftry continually paffes into the Bowels of 
the Earth where there is always acid Liquors, and ear- 
thy Matrices to be. found, ready to admit them into their 
Pores. In this Manner mineral Salt is prepared, call’d 
by the French Se/gemme, becaufe ’tis bright, and almoft 
tran{parent. There is more of this Salt by a great deal 
than of any other; and ’tis not only found in feveral 
vait Mountains of Exrope, but alfo in many Mines, both 
in Egypt, and the Indies. It is now as it were demon- 
ftrable that this Salt fupplies the Salt-Pan, and Salt- 
Springs, as alfo the Sea with Saltnefs, All the Diffe- 
rence there is between Mineral Salts, and that made of 

- Salt-Springs, and Salt-Pans, is, that Mineral Salt having 
“not had the Advantage of being allay’d and qualified 
by the Water as the others have, is a little more pune : 
-gent. 
* _ Salt-Pans and Springs are to be met with in fevéral 
- Places, however Bay-Salt is more common. This laft is 
made either by Evaporation in great Caldrons, as they 
do in Normandy, or by chryftalizing it into fmall Corns 
of a cubical Form, as they do in many Places where 
there are Salt-Marfhes. You muft obferve that the Salt 
which is made by Evaporation, is clearer and whiter than 
Ë tig 
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the other, but not fo falt and pungent; and the Reafon 

thereof is, that the Fire us'd to make the Evaporation, 

hath made it lofe fome Part of the acid Liquor it had 

before in it; whereas that made by Way of chryftaliz- 

ing, having loft nothing by the Power of Fire, as the 

other did, preferves all its Saltnefs. It is a little greyifh, 

upon the Account of fome earthy Particles it carried 

along with it, when feparated from the faltith Airs. If 
you would make it white, you have no more to do than. 
to diffolve it in Water, to filtrate the Liquor, and to 

caufe an Evaporation till it becomes dry; but then this 

Salt will have loft fome of its Strength, like the Salt of 
Normandy before-mentioned. 

Common Salt creates an Appetite, by the Pungency — 
it excites in the Fibres of the Stomach, it helps Digef- _ 
tion, by the Help of its difuniting Parts, which divide 
and attenuate the Foods contain’d in the Stomach. It 
alfo produces good Effects in the Cholic, by precipita- 
ing and, expelling the fharp Particles that caufe it ; and 
moreover by pricking the inteftinal Glands, to pro- 
mote an Evacuation of Humours, which may caufe the 
Cholic. ‘They do likewife put Salt into the Mouths of 
thofe that are fallen into Apopleétic Fit, that fo by 
pricking and grating hard upon the Fibres of the Tongue, — 
it may caufe a Kind of burning in the Nerves, which. 
gives the Spirits an Opportunity to free themfelves from > 
thofe grofs Matters that do opprefs them. LS 

Salt, when taken in a great Quantity heats much, fince 
by attenuating and very vigoroufly dividing the Humours, 
it agitates them in an excefive Degree. It may alfo 
caule the Scurvy ; and the Reafon is, becaufe this Dif- 
temper proceeding from Abundance of acid and grofs 
Juices, the common Salt which is acid, contributes to 
the producing and augmenting it. 

Some pretend that Saf, the Latiz for Salt, is deriv’d 
from Salire, to leap, becaufe when’ ’tis thrown into the 
Fire, it flies out, and make a Noife. Others will have 
it come from Salo, that is, à Mari, and Sole; for 
when they fet the Sea-Water into any Place, and ex- 
pofe it to the Sun, the Salt appears in Proportion to the 
evaporating of the Water. But the beft Etymology of 
Salt is from the Greek word, das which alfo fignifies 
Salt, and is but the Tranfpofition of one Letter. A 
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TREATISE 
FOODS. 
PART IT. 


Of Foops prepared of Animals, 


E fhall not trouble ourfelves in this Place. 

with a Queftion, about. which Modern 

Anatomiits cannot yet fully agree ; and 

that is, Whether all Animals have their 

Oirgin from Eggs, each of which contain the Parts 
of the Animal in little, or whether they are pro- 
duc’d by the fimple Mixture of the Male and Fe- 
miale’s Seed, as the Ancients pretended. I think I 
may fay by the by, that the new Difcoveries which 

of later Times have been made upon this Head by’ 
the Art of Anatomy, are enough to decide the Dif- 
pute in the Favour of Eggs. Befides, if this Quef- 
tion be but never fo little confider’d, the-Reafons 
for the Eges will be found fo clear ‘and convinc- 
ing, that it will be impoflible to oppofe them. In 
a Word, it is credible that the Author of Nature 
fhould 
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fhould leave it to the Liberty and fortuitous Con- 
junction of Atoms, to form a Body that is fit for fo» 
many different Motions, fo compos’d and fram’d 
with as much Art as that of an Animal is? And 
is it not better to fay, that this Divine Author, 
who aéts always by the moft fimple and conftant 
Ways, in his firft Formation of two Animals of 
each Kind, lodg’d in the, Female all the Eggs of 
its Pofterity, fo as that the Male has nothing to 
do but to quicken and hatch thofe {mall Parts of 
the Eggs by the Spirit of his Seed. Laftly, if it is 
true, as there is no Doubt to be made of it, that 
all. Plants proceed from Seed, which contain all 
their Parts in Little, I think we may alfo rea- 
fonably conjeéture, that Animals proceed from 
Eggs, fince thefe two. Kinds. of Machines are fo . 
like one another, as we have already made it ap- 
pear in treating of Vegetables. . 

Tho’ the Foods prepared of Vegetables were of 
themfelves fufficient for the Support of Human 
Life, and that ’tis likely Men were content there- 
with in the firft Age of the World, as has been ob- 
ferved elfewhere; yet they did not long confine 
themfelves within fuch Rules of Moderation ; they 
had not not only the Cruelty to deprive Animals 
of their Milk and Eggs, but they purfu’d thefe poor 
Creatures into their moft hidden Recefles, in or- 
der to kill and eat them ; infomuch that the fwifteft — 
Birds, and the Fifh in the deep Waters have not 
been able to efcape their Infults. 

Thofe Animals that ferve for Food, are divided 
into four Clafles, viz. Terreftrial, fuch as are Qua- 
drupeds that live upon the Earth ; Fowls, which are 
the Birds that fly in the Air; Æquaticks, that are 
Fifh ; and Amphibious Creatures, fuch as Frogs, 
Tortoifes, £c. that live upon Land and Water. 

We may fay in general, that Terreftrial Animals _ 
nourifh more than all the reft, and afford a par 

oli 
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lid and : fubftantial Food, that does not’ wafte as 
oon as that of other Animals. As for Fowls, 
they are for the moft Part more agreeable 
and delicious than ‘Terreftrial Animals, and alfe 
eafier of Digeftion. -Laftly, Fith of all other are 
moft eafily digefted, moft moift and cold, but they 
are not fo nourifhing, and more liable to corrupt 
than the reft. Some Phyficians prefcribe them to 
Perfons in Fevers, for their Diet, becaufe they are 
eafily diftributed into the Parts, without caufing grand 
Motions in the Blood, as other Animals do, which 
abound more with Sulphur and volatile Salts. As 
for amphibious Animals, as they participate botb of 
terreftrial and watry Qualities, we fhall fay nothing 
particularly concerning them. : 

Again, as all thefe Animals have different Parts 
that do not nourifh alike, and alfo produce fome- 
times different Effects; I think it proper to fay 
fomething in this Place concerning them. 

‘The firft Part of Animals that falls under our 
Confideration, is this mufculous Flefh, which is of 
all other the moft nourifhing, that which produces 
the beft Juice, and that laftly which’ is moft*in 
Ufe: It make up the createft Part of the Animal: - 
This Flefh varies confiderably, according to the 
Age of the Animal. The Place where he lives; 
the Food ’tis nourifhed with, the Kind or Sex, ac- 
cording as it has been gelded or not, if a Male; 
and laftly, according to the Way it has been pre- 
pared to be eat. USC | 

Very *young Animals, and fuch as fuck, have 
ufually tender, foft, moift, vifcous Flefh, full of 
fuperfluous Humidity. In the mean time, they are 
eafy of Digeftion, and keep the Body open. “The 
Flefh of Animals that are of more advanced Years, 
is more firm, pee better Nourifhment ; 

HUI Li but 
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but that of old Animals, fuch as draw near their 
End, ufually grows dry, hard, and not eafy of 
Digeftion. But here we are to make an Exception 
in Favour of Fith ; which for the moft Part grow 
more agreeable to the Tafte, the older they are; 
tho’ there are others alfo that are not good but 
while they are young. The Difference that 
is between the Flefh of Animals, in refpect to the 
Places where they live, is confiderable ; for it has 
often a different ‘Tafte and Quality, from the Dif- 
ference of the refpective Countries. That of Ani- 
mals which live in moift and marfhy Places, pro- 
duée many grofs Humours. On the contrary, that 
of Animals who live upon Mountains, that are in 
continual Motion, and breathe in a free and ferene 
‘Air, is wholefome, eafy of Digeftion, and yields 
a Juice that is nourifhing, and agreeable to the 
after ving 3 JUS 

The Food which Animals live upon, caufes alfo 
a great Difference in their Flefh. In a word, what 
Difference of Tafte is there between the Flefh of 
Rabbets fed in Houfes, with Cabbage-Leaves, We. 
and thofe that live in Warrens, and feed upon 
{trong and fweet-fmelling Herbs. How does the 
Flefh of Domeftick Hogs, that feed upon all Kinds 
of Naftinefs, differ from that of the wild Hog or 
Boar that lives upon Acorns, and other Aliments 
they find in the Woods? It is faid, that thofe who 
live towards the Northern Ocean, having no Grafs 
in their Country, feed their Oxen and Cows with 
Fifh ; ‘and that thé Flefh of thofe Animals, as 
well as the Milk of the Cows, taftes altogether 
fifhye 

À for what concérns the Sex or Kinds, as the 
Male are of a hotter Temper than the Female, 
their Flefh is alfo drier, lefs endu’d. with fuperfluous 

Moiftrures, 
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Moiftures, and properer to give good Nourifh- 
ment. yet 

The Flefh of thofe Animals which have been 
gelt, efpecially when young, is more tender, plea- 
fant to the Tafte, more nourifhing, and eafier of 
Digeftion, than that of Animals which have not 
been gelded ; the Reafon of which is, that thefe laft 
frequently fuftain a confiderable Lof of the more 
fpirituous and balfamic Principles in the Mafs of 
Blood, by the Parts of Generation ; whereas thefe 
fame Principles are retain’d by the other, and con- 
fequently, ferve to make their Flefa more juicy, 
and not of fo ftrong and unpleafant a Taite as 
the other; this appears plainly to be true in Oxen, 
Sheep, and feveral other Animals that have been 
gelded. 

Laftly, As our Stomachs could never endure the 
raw Flefh of Animals, they boil, roaft, or fry it, 
in order to the eafier Digeftion : T hey alfo feafon 
it feveral different Ways, which improves, and con- - 
fiderably alters the Tafte of it, boil’d Viétuals be- 
ing moifter than that drefs’d otherwife, agrees beft 
with thofe that are of a dry and bilious Conftitution, 
and that are inclined to be coftive. Fried and Roaft- 
ed Meat on the contrary, is more fuitable to -thofe ~ 
of a phlegmatic. Temper, to fuch as abound with 
fuperfluous Moifture, to thofe that are fubje& to 
Rheums, and Diftempers of that Kind. 

Having now examined the mufculous Part, we 
proceed to the others that are often us’d for 
Food, and of which many Things ought to be con- 
fider’d. 

The Liver in Latin is called, Jecur, quod juxta 
sordis vires poteffatem Juam exerceat ; becaufe it 
acts its Part near the Heart. It is a Bowel appointed 
for. the purifying of ree of Blood, by freeing 

2 it 
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it from the bilious Humours it contains. It is com- 
monly of .a compaét Subftance, clofe in its Parts, 
hard of Digeftion, and ‘apt to caufe Obftruétions. 
However; it differs very much, according to the 
Species of the Animal, according to the Food it 
eats, arid the different Quantity of thofe fame Feods. 
‘Thofe Animals that are in the Prime of their Age, 
and have been nourifhed and fatned with good 
Aliments wherewith they: have been ferved in great 
Plenty, have a tender, juicy and well tafted Liver, 
for Example, the fat Livers of Hens, Chickens, 
Capons, Geefe, and even of young Pigs, that for 
fome time before they have been killed, have been 
fed with Meal, Milk, dried Figs, Beans, and the 
like Things, are efteem’d to be Dainties ; they like- 
wife efteem the Liver of a Calf very much, but 
thofe of other Animals that are more grown up are 
not good Food. | | 
‘The Spleenis a Part of the Body that always pro- 
duces grofs, thick and melancholy Juice, and' is not 
eafy of Digeftion. fon bey tro 
‘The Kidneys in Latin, . Rene, are fo called, 
dé 7a deen, 4 fluendo, to run, becaufe the “ferous 
Partcof the Blood filtrates,. and continually: runs 
there. : Thefe are a.folid and compact Subftance, 
that makes them hard of Digeftion, :and apt to caufe 
Obftructions.. In the mean time. there: arevforne 
young Animals, ‘whofe Kidneysare tender, and well 
tafted enough ; as thofe of Lamb, Veal, Pig; and 
the like. TOT Vos ASTD, | 
= The Heart in Latinis called, Gor, a‘carrendo, to 
un, becaufe ’tisin continual Motion ; or elfe from 
the Greek, acura; becaule 7tis the principal Part? of 
the Entrails © sInfhort) we mayfay;othat the Heart 
is the firtt that has Life, and the laft thatedies. és 
a Mufcle of a very folid and compact Subftance, and 
aa confequently 
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confequently a little hard to be digefted : However, 
when ’tis well boil’d, it affords good Nourifhment; 
and produces good Juices enough. | 

The Lungs in Latin are called, Pulme, andin 
Greek, mÉLAOY, ‘Ome (TB  MÉVRATOS: a fpiritu, becaufe 
the Lungs, in the twoalternative Motions of Breath- 
ing, receives in the Air, and throws it out again, 
almoft like a Pair of Bellows; and this is alfo the 
Reafon why fome Philofophers call the Lungs, cardis 
fiabellum, € ventilabrum, or the Bellows of the 
Heart. It is of a foft, moift, juicy, and light Sub- 
ftance, eafy of Digeftion, and nourifhing enough: 
In fhort, it may paft for good Food. 

The Glands are almoft all tender, apt to crumble, 
pleafant tothe Tafte, having agood Juice, nourifh- 
ing, and eafy of Digeftion, efpecially when the Ani- 
mal is in good Cafe, and has been well fed. 

The Tefticles are in Latin called Te/tes, becaufe 
they are the irreproachable Witneffes of Virility and 
Fruitfulnefs: Thefe Parts of old Animals have a 
ftrong and unpleafant Tafte; but the Tefticles of 
young ones are delicate Food, and produce good 
Juices. 

The Tongue, Lingua, is fo called, à lingende 
ctbo, becaufe it licks the Food, is a Part excelling 
all the reft, for the Excellency of its Tafte. It 
produces good Juices. The Tongues of Lambs, 
Hogs and Sheep, are eafy of Digeftion: Mars 
Tongue is afomewhat groffer Aliment, but it taftes 
very well, and is very nourifhing. 

The Feet, and other remote Parts, that are all 
made up of Membranes, Ligaments, Tendons, 
Veins, Arteries, and Griftles, produce a vifcous, 
glutinous Juice, and are cooling and moiftning : 
Thefe Parts are naturally hard of Digeftion, 
and therefore they ufe none of them, for 
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Food, but fuch as belong to young Animals, and 
if pofiible, thofe that ftill fuck. 

The Brains, Marrow, and Fat are an infipid 
Subftance, hard of Digeftion, proper to produce 
a grofs and thick Juice, to excite Reachings, and 
leflen the Stomach. 

Who will believe that Horns are us’d for Food? 
Yet thofe of Der, newly calved, and fo being 
tender and soft, are very nourifhing, and deli- 

cate Food: mal alfo make a Jelly of Stag’s 
Horns, that is of good Ufe, as we fhall note heres 
after. 

They have alfo of late Times found out a Way 
to make Bones ferve for Food: They put them in- 
to a Machine invented by Monfieur Papin, and dif- 
folving them there, they are reduc’d to a Kind of 
Broth or Jelly, that is very nourifhing. 

The Stomach and Entrails of Animals are of a 
Membranous Subftance, and like other Membranes 
are alfo hard, vifcous, glutinous, not. eafy. of Di- 
geftion, and apt to caufe Obftruétions. . 

The Blood of Animals is fometimes us’d ; but 
let it be dreft which way you will (for tis not us’d 
alone, and ’tis that Blood alfo that proceeds front 
the Veins and Arteries) it’s always hard of Dige- 
ftion, eafily coagulates, and produces a Quantity 
of grofs Humours. It is faid that Bull’s Blood 
newly taken from him and prefently boil’d is poifo- 
nous, and that 7hemiffocles loft his Life by it.. 

The Blood moft us’d by us is that of Hogs, of 
which Puddings are made. Hare’s Blood is-alfo 
very good. Farther, they ufe that of feveral other 
Animals in Phyfick rather than for Food, according 
to Diofcorides, 1. 2. cap. 71. 

The Ufe of Animals for Food varies according to 
the People and Country : In fhort, this we are fure 
» Of; that we have fome here that can never eat of 
them, 
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them but in prefling Neceffity, becaufe we have got 
a ftrong Averfion for them, tho” we know not why’ 
In the mean time thefe fame Animals are earneftly 
fought after in feveral Places; Again there are fe- 
veral others which we make no Ufe of here, be- 
caufe not to be had ; they eat them with Delight 
in thofe Places where they breed. We fhall fay 
fomewhat of this hereafter. | 

The Poles, Germans, and Englifh, whofe Coun- 
tries afford good Pafture, breed all Sorts of Herds 
of Cattle ; however, they value Beef, and Swines 
Flefh before any other. ‘The ftalians and Sicilians 
are not fo much given to eat Flefh; and for the 
Spaniards, they are us’d to eat but little Meat, the 
Reafon of which perhaps may be, that their Coun- 
try is barren, and that they will not take the Pains 
to make it fertile by Cultivation. | 

The French, whofe Country abounds in Neceffa- 
ries, alfo make ufe of feveral Sorts of Animals, which 
they prepare and drefs in fo delicate a Manner, and 
with fo fine and agreeable a Tafte, that it may be 
faid, they have refin’d Cookery, and do therein, 
as they fancy they do in every Thing elfe, excell 
all’ Nations. ji 1 | : 

There are feveral of the Northern People who 
feed upon the Flefh of Bears, Wolves, and Foxes: 
- Fobnfon alfo fays, ‘there isa certain Animal in the 
vaft Forefts of the Northern Countries, which in 
Latin is called Tarandus, that goes commonly in 
Herds, and fometimes in fuch great Numbers as 
is hardly credible. ‘The Natives catch this Ani- 
mal, tame it, and then ride upon it as we do upon 
Horfes, becaufe ’tis fwift; they allo eat the Flefh 
of it, which is very dainty, and agreeable to the 
Stomach; and they drink its Milk. 
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= UVhe Turks eat Mutton and Goats Fleth with à 
good Relifh, and boil them with Rice, which they 
mux. with Cardamum. 
he modern Tartars, who have fuch ftrong and 
great Stomachs as the reft of their Bodies are, eat 
£Zorfe-ficfh half raw: They drink the Blood, as 
well as the Milk, of the Animal, 6f which they 
make Cheefe, according .to ‘Yohn/fon’s Account of 
Horfes, cap.:1. p. 8. | 
The Ærabs make a rare Difh of the Flefh and 
Milk of a Camel, 

_ Galen aflure us, that accidently the Porters among 
the £zyptans fed upon the Flefh of Affes and Camels, - 
in order perhaps to attain to the Strength and Pa- 
tience of thefe Animals. 

. Moft Nations abhor Dogs Flefh, and none will 
eat it unlefs in great Neceflity ; however fome. pre- 
tend, that the People of Senaga, and the Natives 
of Guinea, do much ufe it. Galen alfo mentions — 
_fome-Nations that eat of it, after they had caufed 
the Animal to be firft gelded. The Chinefe fatten 
them well, carry them as we do Flocks of Sheep to 
Market, and fell them. LR 

Scaliger, and fome other Authors, tell us, that 
Bats are much valued in fome Places for their good 
Tafte 5 and they alfo fay, that they are in the Ea- 
ftern Countries more delicious and agreeable than 
our Poultry. | 

There is in the Defarts of Africa, in feveral Parts 
of dfia, and in the Kingdom of Bengal, a large 
four-footed Animal called a Rhinoceros, becaufe he 
has a Horn grows upon his Nofe, which is no {mall 
Defence to him againft external Injuries ; however, 
they do catch him, and eat its Flefh. a 

There are in Africa a great many Monfters, and 
feveral Kinds of Animals, not known to the reft of 
the World, which are almeft all us’d by them for 

* Food; 
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Food; The Inhabitants of thefe Parts make no 
Scruple of eating Panthers, Crocodiles, Lions, Ele- 
phants, Serpents, and Apes; many alfo amongft 
them feed upon humane Flefh, which they efteem 
fo much, that they willingly lift themfelves for 
Soldiers, and defire no other Reward for their Trou- 
ble, than the Liberty to eat the Men they have 
taken or flain. 

There were alfo in America formerly a great 
many Man-eaters, who all the Year round, in their 
fmall Canoes, went out to Sea, in order to feize 
People to eat them; but this Sort of abominable. 
Cruelty they have laid afide, fince the Europeans 
have fettled amongft them; however, there are 
fome {till who follow this Cuftom; from all which 
it follows, there is no Sort of Animals but ferves 
for Food in fome Place or other. Several pretend, 
that the Cuftom of eating Animals did not come 
up till after the Deluge, and that they were before 
that content to feed upon Vegetables; and this they. 
would prove from Genefis the Firft, That GOD 
before the Flood prefcrib’d the Food which Men 
fhould eat, and that there is no Mention mad: 
therein of the Flefh of Animals. Moreover, they, _ 
cite divers Fathers, Hiftorians, Poets, Phyficians, - 
Phifofophers, and others, who are of this Opi-. 
ners or bols: piesa bile al SL 

See what Lucretius fays upon this Subject, Lid. 


5. de rer. nat. | 


Que Sol atque imbres dederant, quod terra crearet À 
Sponte Ju&, fatis id placabat pe&tora donum. — | 
Glandiferas inter curabant pectora quercus. 

“And Ovid {peaking of the fame Time, in the Firft 
Book of his Metamorphofis : UE He 
Is oe LH NUN Sy 
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——— Immunis, raftroque intalta, nec ullis 
Saucia vomeribus per fe dabat omnia tellus: 
Contentique cibis nullo cogente creatis, 

Arbuteos fetus, montanaque fraga legebant, 
Cornaque, ES in duris hærentia mora rubetis, 
Et quae deciderant patul& Fovis arbore glandes. 


And in Lis. 15. of his Metamorphofis : 


At vetus tlla ætas, cui fecimus aurea nomen, 
Feetibus arboreis, §F humus quas educat her bis, 
Fortunata fuit; nec polluit ora cruore : 

Tunc & aves tutæ movêre per aëra pennas, 
Et lepus impavidus mediis erravit in arvis, 


Nec Jua crudelitas pifcem fufpender at hamo. 


Others on the contrary pretend, that the Flefh of 
Animals was eat before the Deluge ; and to prove 
their Opinion, they produce feveral Reafons and 
Authorities, which I fhall here pafs over in Silence, 
and enter upon.another Matter. 

There are fome who. take upon them to thew, 
that the Foods we have from Animals are hurtful,. 
and prejudicial to our Health ; that they were not 
made by the God of Nature for the Ufe we put 

them to; and laftly, that it is, we may fay, in 
‘Spite of Nature itfelf that we do ufe them. A- 
mong the many Proofs they bring to confirm their 
Opinion, I: fhall only mention two in this Place, 
The firft is drawn from the Structure of the Parts 
of our Body; Each Animal, fay they, has Mem- 
bers and natural Inftruments, that are proper to 
feize the Prey, which is neceifary for its Subfift- 
ance: For Example, Thofe Animals that feed up- 
on Flefh, and which, as they pretend, are the only 
ones to whom the Ufe of Flefh:is proper, have 
ufually a Jaree Mouth, fharp and piercing Nails, 
Krong Fecth, and a good Stomach, fit to digeft 
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raw, and the moft folid Food ; whereas Mankind, 
on the contrary, have but a fmall Mouth, foft and 
weak Teeth, a tender Tongue, and a Stomach that 
is not proper for digefting of raw Meats, fince it 
cannot well digeft thofe that are boil’d. 

They add in the fecond Place, That befides that, 
the Flefh of Animals do, by the exceflive Fermen- 
tations they saufe in our Bodies, corrupt our Hu- 
mours, and occafion divers Difeafes : They further 
obferve, that thofe who feed upon grofs Flefh to 
Excefs, fuch as is that of moft Quadrupeds,. they 
become grofs, ftupid, and as a Man may fay, ac- 
quire a Refemblance of Temper and Inclination 
with thofe Animals whofe Flefh they feed upon. 
And this was the Reafon that in ancient times there 
were fome People who would not eat the Flefh of 
any Animals, but fuch'as were {trong and couragious, 
in order to acquire the noble Qualities of thofe Ani- 
mals for themfelves ; we likewife fee, that thofe 
who live upon Goaz’s Milk, are ufually more lively, 
active, and nimble than others: Galen fays, upon 
this Occafion, Lib. 3. of the Nature of Foods, that 
thofe who live upon the Flefh of <A/fes or Camels, 
are ufually heavy, and dujl of Underftanding. ; 

But in Anfwer to thefe Objections, it is! faid in 
the firft place, that Man, inftead of thofe Arms and 
Inftruments which carnivorous Animals have, hath 
Induftry and Reafon, which are preferable to all: 
And in the next Place; if Difeafes do proceed from 
the immoderate Ufe of the Flefh of Animals, ‘it’s 
the Fault of thofe that take it to Excefs: And-laftly, 
that as for Plants, there are many of them that 
prove certain Poifon if eaten, and that ’tis not cer- 
tain, that the Flefh of any Animal, when eaten, 
has the fame Effe&, | ) 
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- As for myfelf, I am of. Opinion, without en= 
tering into all thefe Difcuffions, which I think — 
to be of little Ufe, it may be faid, That the 
Ufe of the Flefh of Animals, may be convenient, - 
provided it be in Moderation, in as much as this 
affords good Nourifhment ; however, it may be, if 
it had never been ufed, and that Men had been con- 
tent to feed upon a certain Number of Plants only, 
it would have been never the worfe for them: But 
it’s no longer a Queftion to be difputed, and if it 
be an Abufe, it has fo long obtained, by Cuftom 
in the World, that it is become neceflary. 

‘There were anciently a great many Philofophers, : 
who from a great many chimerical. Ideas, form’d 
by them, theught it a great Crime to eat the Flefh 
of Animals. Pythagoras was the firft that under- 
took to defend their Lives... Every Body knows | 
that this Philofopher fancied, that after the Death 
of one Animal, his Soul pafied into the’ Body of 
another of the like or different Wature; and from 
this Principle, he looked upon. thofe: to be infa- 
mous Perfons, who endeavour’d to prolong their. 
own Lives by the Death of others. Empedocles, 
Porphyry and Plutarch, were almoft of the fame 
Opinion: Nay, there are feveral Ses in the Eaft 
fo {crupulous in following the Opinion of the Tranf- 
migration of Souls, that they durit not fo much ‘as 
killa Fa, or the moft defpicable Animal; and when 
they fee any Chriftian go. about it, they readily 
prefent themfelves, and offer Money to:redeem the 
Life of that Animal, which afterwards they fet at 
Liberty. ye | 

As the Ridiculoufnefs of this Opinion, and the 
Confequences thereof. are very manifeft, we fhall 
dwell no farther thereupon, in:as much as that 
there is no Chriftian Philofopher fo much a Fool, as 
to give the leaft Heed to fuch extravagant Opinions: 

P Indeed, 
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Indeed, there are fome Religious Orders in the 
Church, who will not eat any Flefh; but this they 

do, or pretend to do, out of a Principle of Morti- 
fication, and not with any Regard to the Errors of 
the Pythagoreans. ‘ | 

There are feveral People, who out of Superfti- 
tious Confiderations, dare not éat fome Animals; 
For Example, they; do in fome Part of the frdies 
give divine Honours to the Ox, infomuch that it is 
according to their Principles, at leaft, as great a 
Crime to knock down an Ox, as to killa Man. : 

Plutarch fays, That Sheep was anciently held in 
great Veneration by. the Egyptians; and that the 
Athenians had fo much Refpeé for thofe Animals, 

» that they judicially proceeded againft thofe who flew 
a Ram. : 

The Lgyptians alfo efteem’d Goats very: much, 
and durft not eat their Flefh, according to the fol- 
lowing Lines of Fuvenal : | 

Nefas illic fatum jugulare capella ; 

- Carnibus humanis vefei licet. sie 

- If it be lawful for us to mix facred Things with 
prophane, we fhould alfo fay in this Place, that 
the Law of Mofes forbid the Fews to eat of fome 
Sort of unclean Animals, and fuch that were na- 
turally fat and heavy, left-their Flefh being hard of - 
Digeition, fhould make them lazy and -idle, and 
divert their, Minds. from the. Worfhip of GO D; 
and this was the Reafon that the Fews durft not eat - 
the Fat of Oxen,, nor as much as touch Swine’s 
Flefh: They were likewife pofitively forbid to ufé the - 
Blood of Fowls, and four-footed Beafts: But : 
enough of this Matter. Let us now more parti- 
cularly inquire-into the Foods that Animals do af- 
ford us. oF Bs 
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CHAP. I 
; Of VEAL. : 
VY OU are to chufe fuch a Calf as is young, 


that has not left off fucking, and comes 

from a fat and well fed Cow. Veal; Imean 
the Flefh of all the Parts of a Ca/f, is much us’d in 
Foods, It ought tobe white, juicy, tender, plump, 
and well tafted. Normandy in France has the beft 
Veal in that Country, and they call it River-Veal 5 
and Effex in England is the moft noted Country 
for it. 

Veal is nourifhing, moiftning and cooling ; it mol- 
lifies and opens the Body. ‘The Head and Lungs 
of a Calf are pectoral, good to qualify the fharp 
Humours of the Breaft and Throat, and for the 
Pthifick. Calves-feet are alfo pectoral, their. Sub- 
ftance is glutinous, qualifying and moiftning :) They 
are boil’d in Broths, to moderate ‘the Lofs of 
Blood, Womens Terms, Piles, and Spiting of 
Blood. Calves-liver has that in common with other 
Livers, that it binds and produces grofs Humours. 

Veal, and the other Parts of a Calf being endued 
with a Juice that is temperate enough, produces no 
ill] Effets; but they are not good for thofe who 
have a Loofenefs, caus’d by the flacking of the Fi- 
bres, for they’ll increafe this Diforder. rt 
~ FKeal contains much Oil, Phlegm, and volatile Salt, 

It agrees at all times, with any Age or Con- 
flitution; but ’tis better for weak and tender Peo- 
ple, and fuch as live a fedentary Life, than for — 
thofe that are ftrong, robuft, and accuftom’d to 
conftant Exercife, who require more folid Food, 
and that does not fo foon confume as Veal, * Re- 
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A Ca/f is the Young of a Cow, or a four-footed Ani- 
mal well known. We have faid it fhould be chofen when 
very young, and while it fucks, becaufe then its Fleth, 
and the other Parts, are tender, dainty, and eafy of Di- 
geftion ; whereas thefe fame Parts will afterwards be- 
come drier, harder, and confequently not fo eafy of Di- 
geftion. Brayerinus fays, the Romans and Italians left 
their Ca/yes to fuck fix Months, and fometimes even a 
whole Year ; and that during that Time, they took care 
they fhould eat no Grafs, as being perfuaded their Flefh 
would thereby be more dainty, healthy, and better taft- 
ed:-In fhort, as thefe Animals are naturally of a dry 
Conftitution ; the younger they are, better fed with 
moift Foods, fuch as Milk is, the more good Effects 
. their Flefh fhould produce, becaufe ’tis in a better Tem- 
per. 
Averroes commends Vea/ to fuch a Pitch, that he fcru. 
ples not to prefer it before Fowls. Avicen pretends, ’tis 
very wholefome, and that it produc’d good Juices. Laft- 
ly, Galen fays, that roafted Veal is eafy of Digeftion, 
and véry nourifhing. It is eat roafted or boiled, and or- ; 
der’d many other Ways: They alfo make Veal-pics, 
which are very good; 4 

Veal is nourifhing, cooling and moiftning, becaufe it 
contains an oily, vifcous, and balfamic Juice, that is fit 
to unite with the folid Parts, to embarafs the fharp Hu- 
mours, and to moderate their Fury and Impetuofity : 
This Veal loofens the Body, by making the Humours 
contain’d in the Veflels more fluid, and the Paflages 
more free and open.. The good Effects of the Head 
and Feet of a Ca/f, proceed from the vifcous Juice, con- 
tain’d in a large Quantity therein. As for a Ca/f's Li. 
ver, as it confifts of a compact and earthy Subftance, as 
well as thofe of other Animals, it is not frange it fhould 
make the Humours grofs, and bind the Body. They 
make ufe of the Fat or Suet of Vea/, and efpecially that 
abeut the Kidneys, in Pomatums: This as well as the 
Marrow of the Animal, is of a diflolving Nature. L se, 
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Thé Runvet, which is made ufe of to curälé Milk, 
and is in Latin called Coagulum, is nothing but a cheefy 
Matter, that is found in the lower Part of a young 
Calf's Stomach.. Itis a Kind of curdled Milk, which 
contains much volatile Salt, and ferves inflead of Lea. 
ven, for digefting the Aliments wherewith the Ca/f is 
fed. 

A Calf in Latinis called Vitulus, à viridi etate; be- 
caufe of its Youth; or à wvitulando, id eft, lafciviendo, 
to be wanton ; becaufe it runs about, and grows wan- : 
ton, like moft other young Animals, 


CART Aer: 
"Of OXEN. 


HERE are two general Sorts of Oxen, viz... 
tame and wild ones; the laft of which is fub- 
divided into feveral other Species, which all +of;. 
them ferves for Food. in foreign Countries. : The 
Beef that you chufe fhould be: as young as may be, 
fat,.tender, and fed with good Food. - =. | 
Beefis very nourifhing, and is a Food'that ‘is 
not eafily feparated and diffolv’d, and isa lite 
binding. ve bi OU OS ER. 
Galen, in his Third Book of the Nature of Foods, . 
difapproves of the Ufe thereof ; becaufe he fays ’tis” 
hard..of Digeftion, produces. grofs Humours, and : 
melancholy Affections; for allthat, we do not find, 
in-thefe-Countries where ’tis fo much us’d, it has 
fuch ill Effects ; but that moft People, who always” 
feed upon nothing but Beef, are ftrong, vigorous, 
and hale : Indeed old Beef may produce the ill Ef-. 
fects which Galen mentions ; but when ’tis. young, 
it is good Food. Again, Galen might perhaps have 
Reafon to fay what he did about Beef, in reference 
to the Place where he liv’d. In a word, ’tis not 
uu uF “alike 
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alike every-where, but very much varies, both as 
to Goodnefs and Tafte, according to the Countries 
and Paftures your Cattle feed upon. 

Beef, in all the Parts of it, contains much Oil, 
volatile Salt and Earth. 

Beef, and the other edible Parts of an Ox, agree 
at all times,. with young bilious People, with thofe 
that have a good Stomach, and are pretty much 
us’d to Exercife or Labour. 


REMARKS. 


When a Ca/f is grown up, and has attained its fall 
Strength, "tis then a Pz7/; but if Care be taken to have 
the fame gelded before that Time, it becomes an Ox ; 
fo that the Ox differs no otherwife from the Bu//, faving 
that being gelded, it grows larger and fatter, but not fo 
Rrong and ‘fierce, and much eafier to be tamed, 

. À Cow, as every Body knows, is the Female; and 
the Flefh of this, as well.as of a Bull, is not fo whole. 
fome, nor fo pleafant to the 'Tafte as that of an Ox ; and 
therefore ’tis not fo much us’d for Food: | 

Pliny fays, that Cows do not live above fifteen 
Years ; and that Oxex and Bal/s'will lait till Twenty ; 
a that they are never fo ftrong, as at the Age of five 

ears, ' 

Thefe Animals differ confiderably in refpe& to Big- 
nefs, Variety of Horns, the different Formation of fome 
Parts of their Bodies, the Place from whence they come, 
es feveral other Circumftances, too long to be inferted 

crest | et D tn Pi TROT 

Alvarexius affure us, That there are fome Countries 
where the Cows are exceeding white, and have no Horzs, 
but long and hanging Ears. Thefe Cows, he fays, are 
alfo as fée as Camels. The Cows are fo {mall in 4- 
frica, that they fcarce attain to the Bignefs of our Ca/ves, 
but at the fame Time they are very ftrong and hardy. - 

Ariflotle obférves, That the Oxen of Egypt are larger 
than thofe of Greece: Every Body knows they are big- 
ger in England than in France; and that their gun 18 

| etter. 
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better. There are wild Cattle in Scotland, exceeding 
white, and have much Hair on their Necks. There are 
wild Cattle in Scotland, exceeding white, and having 
much Hair en theit Necks. Thefe Cattle are fierce, 
and abhor Mankind to that Degree, that let them but 
touch or feel 2 Plant never fo little, they dare i à come 
near it for feveral Days. 

Some will have it, that there are Cows in Arabia 
whofe Horns are like thofe of Deer ; and that there are 
others alfo in the fame Country, that have but one Horn 
in their Foreheads, 

The Beefs in Nerth- America are crooked ; and ’tisfaid, 
that in the Country of Bengal they are almoft as big as 
Elephants. 

Beef is a Food that does not eafily wafte, becaufe it 
contains a grofs! Juice, which being once condenfed 
inthe Veficles of the Fibres, fticks fo faft there that tis 
not eafily feparated therefrom: It is alfo upon the Ac- 
count. of this earthy Juice that Beef is binding. 

There are many Parts belonging to an Ow that is 
us’d in Phyfic, as the Gall, Horns, Tallow, Marrow, 
Se. 

Ox in Latin is Bos, and in Greek, Bes, amd tax Buew, 
x À Biarxew, becaufe it feeds Men with i its Labour and Flefh 
too. 

iS Bull i in Latin j is a quafi todo Qi and Toy raser, 
ey Boa, à cauda extenfione, from the length of its Tail. 

A Cow with Ca/f in Latin is called, Forda, à re 
to carry, according to this Line of Quid. 


Forda ferens bos ef, facundaque dita ro 


HY te) fhe epee 
Tt: are two Sorts of Hogs, viz. the wild 
and tame Hogs; we fhall fpeak of the laft 


here, and of the other in the next Chapter.’ You 
are 
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are to chufe the Flefh, and other Parts of an Hog, 
that is neither too old nor too young; but fuch as 
is large, fat, tender, and laftly, that has been 
well fed, as with’ Acorns, Maft, Beans, Tur- 
neps, &¥c. 

All the Parts of an Hog is nourifhing enough, 
and affords Meat that does not eafily wafte, and 
fuch as makes the Body a little laxative. 

Pork is hard of Digeftion, produces many dull, 
vifcous and grofs Humours, and is look’d upon to 
be bad for gouty Perfons. 

It contains much Oil, volatile Salt and Phlegm, 

It agrees chiefly in cold Weather, with young 
People of a hot and bilious Conftitution, with thofe 
that have a good Stomach, and us’d to Labour and 
Exercife; but for old, weak, tender, and idle 
Perfons, it is not good for them. 


REMARKS, 


Every Body knows, that an Hog is a naîty, filthy 
Creature, that delights in Mire and Ordure ; but its 
Flefh, as wellasits other Parts, havea good Tafte, and 
aré much us'd for Food. ER 

_ When a Hog is about a Year old, they geld him, and 
then he is in Latin called Maialis. He then grows fat- 
ie the Flefh more juicy, and better tafted than be- 

ore. | 

A Soa in Latin is called Porca, or Scropha, and not 
fo much us’d for Food as the Hog ; becaufe the Flefh of 
it does not tafte fo well. 

As for a Pig, in Latin called Porcellus, a great many 
People make a delicate Difh of it roafted ; fome ftuffhim 
with Herbs or Onions : That Pig, which is neither too 
young nor too old, is moft healthful ; and the Reafon is, 
that as this Animal is of a moift Nature, this over-aboun- 
ding Humidity is to be found more plentifully in him 
while young, than when fomewhat older, when the Fer- 
mentation of the Blood, that is then in its full Vigour, 

+ if. 
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diffipates and éxpels the dull and vifcous Humours out of 
the Body; neither muft you chufe a Pig that is too old; 
becaufe the Fermentation of its Blood and Humours, 
having afterwards taken away the moft fpirituous and 
exalted Principles, ‘its folid Parts are no more animated 
as before, but become weak, hard of Digeftion, and 
not fo proper to produce good Effects. 

A Hog is a greedy Animal, that makes wafte where- 
ever it comes, and yields no Profit, but when ’tis killed; 
. but then you have its Flefh, Fat or Greafe, its Puddings, 
Guts, and other Parts, which are almoft all us’d: "Fhis 
Animal, not without Reafon, .is compared to! thofe Mi- 
fers, who think of nothing but to keap up Wealth conti- 
nually at the Charge of others, anddo no Good till they 
are dead, when they are forced to leave that to others, 
which they could. not carry along with them.” , 

A Hog is fubjeé&t to the Meafles, Leprofy, &e. be- 
caufe ‘tis full of grofs Humours that have but little Mo- 
tion, and fuch as arelike to produce thefe and the like 
Difeafes, + 

‘Pork, I mean the Flefh and other Parts of the Hog, 
are nourifhing enough, and afford a Food that does not 
eafily wafte ; becaufe it contains oily, balfamic, and vif- 
cous Principles, which eafily ftick to the Fibres of the 
Parts, and there ftick in fuch a Manner, that they are 
not eafily feparated therefrom. Pork is alfo looféning, 
becaufe the oily, and phlegmatic Principles with which 
it abounds, loofen the Fibres of the Stomach and En- 
pare and dilate the grofs Humours contain’d in thofe 

arts. 

Galen pretends to tell us, that Pork is not only 
better tafted than the Flefh of other Animals, but alfo 
that it is more wholefome: He likewife adds, that ’tis 
much like unto humane Flefh, which he proves in his 
third Book and fecond Chapter of the Nature of Foods, 
by relating a Story of certain Perfons, whom he made 
to eat Man’s Fleth inftead of Pork, without their being 
able, either by their Tafte or Smell, to difcern theCheat 
put upon them. ‘Laftly, he aflures us, that Poré when 
well digefted in the Stomach, affords more Nourifhment 
than any other Food; and upon this Occafion he fays, 
that the Athletes, or young People, that abat: 064 

| ing, 
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ling; and fuch as were inur’d to Labour, were never fo 
{trong and vigorous, as when they fed upon Pork; and 
that when thofe People, who were us’d to this Food, 
did but only one Day live upon the Flefh of another A- 
nimal, and fill continu’d the fame Exercifes, they found 
themfelves weaker the next, and not fo fit to renew their 
Labours; and finally, that when they continu’d feveral 
Daysto difufe Pork, their Strength fenfibly decay’d, and 
they grew lean. | 
We readily agree with Galen, that Pork may be very 
nourifhing and wholefome, ‘for thofe whovare us’d to F4? 
tigue and hard Labour; becaufe it is durable Food, and 
not fofoon wafted :. But we are far from believing, that 
Pork in general is wholefome ; on the contrary we are 
fatisfied, that it ought to be us'd moderately. In fhort, 
the Way of this Animal’s living is fo lazy, idle, and 
unactive, and’ the Ordure and Filth it continually feeds 
upon, fhew us» plainly, that ‘its Flefh is full of vifcous 
and grofs Juices, that: is fit to produce Humours of the 
fame Nature, to caufe Indigeftions, and feveral other 
Inconveniencies. | 
oAs Pork is us’d for Food in feveral Countries, there 
arefome who.do not eat it'at all. ‘We'have already in 
another Place faid it was forbid the Fes. The Arabs, 
Mahometans, Moors) Tartars, and feveral others, fill. 
followingthis Cuftom. : AE 
Hg" s Greafe, or Leaf of Fat in his Belly, is ufed in 
Phyfick, inordertofoften and diffolye. 4 , 7 0er 
‘Old Baccuimelted : produces. good Effets upon Pock- 
holes, and in cleanfing and clofing up of Wounds. _ 
Hog?s--dung outwardly applied is good to flop Bleed- 
ing at the Nofe; for the Squincy, and Scabs. : 
Lally, Hog’s Gad? will make the Hair grow, cleanfes 
and cures Ulcers in the Ears. | | FR 
- AHog in Latin'is Sus, from the ‘ts Greek,, which al. 
fo fignifes the fame Thing :. They called it alfo Porcus, 
quatt: fpurcus, becaule it feéds upon Filth and impure 
‘Phage tt ast oy - : 
Finally, they called it formerly Thyfus, à Ove to facri- 
fice»; becaufe ’tis pretended, that a Hog was the firft 
Beaft that was offer’d in Sacrifice, | 3 
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CHAP. IV. 
Of the Wirp-Boan. 


FOU ought to chufe a Vi/d-Boar that is young, 
fat, well fed, and tender flefhed: He ought 
- alfo to be hunted, and well run. 

Wild-Boar\is very nourifhine, and is Food that 
doth not foon wafte, but yet eafier of Digeftion than 
common Pork. 

- It produces grofs Humours, and is not good for 
idle and tender Perfons. 

All the Parts of a Wild-Boar contain 1 much vola- 
tile Salt and Oil. 

The Flefh of a Wld-Boar is good chiefly in Win- 
ter, for young People of a hot and bilious Conftitu- 
tion, for thofe that have a good Stomach, and that 
fatigue much. 


REMARKS, 


The Wild-Boar is fo call’d, becaufe ’tis of the fame 
‘Shape and Bignefs with the tame Hog, and that it lives 
in Woods. It is fiercer, more nimble, and rougher 
briftled than the other. It is ufually of a black, or dark- 
red Colour, though Pau/anius fays, he had feen white 
ones. Pliny and other Authors affure us, that there 
were no Wild-Boars in Candia, Africa, and the Indies: 
And Jian obferves, they had none in Macedonia; the 
Spaniards have found fome in America, which were much 
fmaller, had a fhorter T'ail, and their Feet made other- 
wife than thofe of our Wild Boar ; and their Flefh was 
alfo more delicate and eafier of Digeftion than ours : And 
laftly, there were thofe in fome Places that had a à Pair of 
Horns on their Heads. 


The 
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The Wild Boar in Latin is call'd 7 erres fylvaticus, and 
the Sow, Sus fera, or Screpha fylveftris. Thefe Animals 
couple in the Beginning of Winter, and ufually keep to: 
gether for thirty Days. The Sow pigs in the Spring, 
and for that End pitches upon the moft fecret and inac- 
ceflible Place the can find. When the Wild: Boar is about 
covering the Sow, his Briftles ftand up prodigioufly, he 
foams at the Mouth, and makes a fearful N oife with his 
Tutks: He alfo at this Time rubs his T'efticles againft the 
Bodies of Trees, and that fometimes fo feverely, that - 
they afterwards become ufelefstohim. Homer fays, that 
the Wild-Bgars, which in this Manner geld themfelves, 
are larger and fiercer than the others. 

It's fa: that when the Wild-Boar has continued fome 
time without piffing, the Urine in the Bladder gathers to 
fucha Quantity, and burdens him fo much, that he can- 
not run ; fo that if a Huntfman at that Time comes upon 
him, it’s impoffible for him to fave his Life by Flight. - 

Pliny fays, that Serwilius Rullus was the firft of the 
Romans, who brought up Hunting of the Wild-Boar: 
However we are here to obferve, that the Fleth of all 
Wild-Boars is not alike good. Thofe that aré penn’d up 
in Parks are not fo good Food as thofe that range abroad, 
and feed upon Roots, Swine-bread, Corn, and all Sorts 
of Fruits they can meet with. 

The Wild-Boar is not of fo moift a Nature as the com- 
mon fog, by Reafon of the Exercile, and diferent F ood 
it lives upon ; and for that ReSfon, its Flefh is not fo vif- 
cous, more agreeable tothe T'afte, and eafier of Digefti- 
on: This Flefh is very nourifhing, becaufe it contains 
oily and balfamic Juices ; but ”tis proper only for thofe 
thatare robuft, and fatigue much, becaule that being 
very clofe and compaët in its Parts, it requires a ftrong 
Stomach to digeft it. Moreover, as Perfons who are u. 
fed to much: Exercifé lofe a great deal of their Subftance, 
they muft have grofs Food that fticks to their Parts, and 
is not fo eafily fpent. | al 

The Wild-Boar for his Defence has two long, pretty 
thick, hard, fharp-pointed, ftrong, and crooked ‘Tufks, 
and thefe grow on each Side of his Snout,- and are. ver 
dangerous. When the Beaft is dead, they take. thefe 
Tufks, and let Children fuck them, in order to make their 


Teeth 
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Teeth the more eafier to break out: They are alfos 
when reduc’d to.a fine Powder, ‘us’d.in Phyfick ; they 
provoke Sweating and Urine ; they confume and qualify 
the Sharpnefs of the Humours,; they ftop Spitting of 
Blood, and the Dofe is from fix Grains to thirty or forty. 

The Wild-Boar’s Tefticles, and other Parts for Gene- 
ration, are proper to make Men vigorous, if internally 
taken. | | 

Wild-Boar’s Greafe being outwardly applied, is of a 
diffolving, foftning, flrengthning, and qualifying Na- 
ture. : 

Its Excrements and Gall being externally applied, dif- 
folve fcrophulous ‘Tumours, and cure the Itch. 

The Wild-Boar in Latin is Aper, quod a/peris verfetur 
in locis ; becaufe it ufually lives in mountainous and rough 
Places. 


CHA PR, ve 
Of Lames. 


"OU are are to chufe a Lamb that is tender, 

well fed, and whofe Flefh is delicate, and a- 

greeable to the ‘Tafte, The Time of eating Lamb 
is commonly in the Spring. 

Lamb is of a moiftning and loofening Nature,"ve- 
ry nourifhing, and lenifies fharp and pungent Hu- 
mours. } . dt teenie 

It produces vifcous, phlegmatic and grofs Hu- 
mours, efpecially when. it is too young, | 
It contains much Oil, Phlegm, and volatile 
Salt. | ve 
It agrees in warm Weather, with young bilious 
People ; but Perfons of a hot and phlegmatic Con- 
ftitution ought to refrain from it, or ufe it mode- 
rately. 


“Re- 
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REMARKS. 


Lamb is a four footed Animal well known, it is of a 
pretty moifl Nature, and its Flefh full of: vifcous, and 
grofs Humours, which likewife produce Humours of the 
fame Kind: Thefe Juices however make the Lam to be 
of amoift, cooling Nature, fit to qualify the over-violent 
Motion of the Humours, and to allay their Sharpnefs. 

The older the Lamb grows, the lefs of thefe Juices it 
does contain, for fo far in Proportion as the Fermentati- 
on of its Blood increafes, itattenuates, and more power- 
fully expells the dall and grofs Matters contained therein, 

Lamb. Gall is looked upon to be good in the Falling- 
ficknefs : They take it from two to eight Drops, in a Li- 
quor prepared for that Purpofe. 

The Runnet, which is found in the lower Partof a 
Lamb's Stomach, is good againft Poifon ; and they alfo 
make ufe of it to curdle Milk. 

Lamb in Latin is Agnus, ex wyvs, chafte; becaufe 
it was anciently a pure, clean, and proper Sacrifice. | 

Others derive the Word Agnus, quod matrem fuam pre 
ceteris animantibus agnofcat ; becaufe he doth more par- 
ticularly know his Dam, than any other Animal. And 
indeed, it is fomewhat furprifing in a Flock of Four hun- 
dred. Sheep, .to fee every little Lamb know and difin- 
guifh his own Dam by her Bleating ; and that they will 
not themfeives give over bleating tll they have found 
them. 


CHAP. VI. 
Of SHEEP. 


OU are to chufe the Flefh, and. fuch gee: 
Parts ,of a Sheep as are young, pretty fat} ten- 
der, well fed, and bred in a pure and dry Air. 
_ Well fed Mutton yields good Nourifbmeut, and 
is eafy of Digeftion. 

When 
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When ’tis old, it is dry, hard, and not eafily 
digefted. ù | | 

Mutton contains much Oil, and volatile Salt, in 
all the Parts of it. | 

It agrees at all times, with any Age and Con- 
ftitution. | 


REMARKS. 


When a Lamb is attain’d to fuch a Bignefs, they geld 
it; butif not, they call it a Ram. The Sheep is the 
Female. 

Ariftotle fays, thefe Animals are very infirm, and ex- 
pos’d to as many Diftempers as Mankind. ei 
Ram’s Flefh is feldom eat, becaufe of its unpleafant 
Smell, and rank Tafte, almoft like that of an He-goat. 
The Flefh of an Ewe is alittle more us’d, yet not much 
in Efteem, becaufe ’tis infipid, vifcous, and apt to pro- 

duce grofs Humours, and bad Juice. 

As for what is properly called Mutton, which is the 
Flefh of a Wether, it is much efteemed, becaufe ’tis ten- 
der, well tafted, very mollifying, full of oily, balfamic 
Parts, and volatile Salts, fit to produce the good Effeéts 
we attribute to it. 

Ariftotle {ays he had obferv’d, that Sheep did not live 
above ten Years, and that ufually they did not arrive to 
that Age ; however we may fay, they live longer or 
fhorter, according to the Country they are in. In fhort, 
Albertus relates, that they live twenty Years in fome dry 
Places, and near the Sea. The Sheep of Ethiopia live 
twelve or thirteen Years, and the Rams fifteen, according 
to 4riftotle.” 

ThefeAnimals differ confiderably, according to the dif- 
ferent Places they are bredin. The Sheep of Egypt are 
Jarger than thofe of Greece: Thofe of Ethiopia have no 
‘Wool, but rough Hair like that-of Camels: There are 
many Countries where the Sheep have fuch large and hea- 
‘vy Tails, that they can hardly ftir them. In 4/a. they 
have fome Sheep that are red. Heéfor Boetius fays, that 
they have, in a certain County of Scotland, yellow Sheep 

. wit 
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with their Teeth of a Gold Colour, and their Fleth and 


Wool of the Colour of Saffron. Elian obferves, thit 
they are very fmall at Chio for want of Pafture 3 inths 


_ Mean time they make very good Cheefe of their Milk. In 


Africa the Rams and Sheep are brought into the World 
with Horns on their Heads ; and they have none at all in 
Pontus. 

The Gall of a Sheep is made ufe of to cleanfe the Ul- 
cersof the Eyes. | 

They make Ufe of its Suet inwardly taken to flop the 
Bloody-flux : They do alfo mix it in Ointments, Plaïftérs, 
and Pomatums, for difolving and lenifying. | 

A Wether in Latin is called Vervex, a verpa, the Ge- 
nital, becaufe ’tis gelded; or elfe ab inverfis ademptif- 
que teflibus, becaufe its Tefticles are cut out. 

A Sheep in Latin is Ovis, from oblatione, an Offering : 
becaufe, if we believe Z£dorus, they at firft offer'd Sheep, 
and not Bulls in Sacrifice. 


The Ram in Latinis Aries, ab aro, an Altar ; becaute 
they formerly plac’d it upon the Altar to be facrfic'd. 
in Greek they call it xpios, perhaps axd ray xéearoc, from 
the Horns. 


CHAP. VII. 
Of the Kip, 


Y O U ought to chufe a Kid that is young enough, 

under the Age of fix Months, til] fucking, . 
that hath not fed upon Herbs, that has tender deli; 
cate Flefh, and is of a good Tafte. You ought 
alfo to examine whether its Dam was healthy, -well 


| fed, and gave her Plenty of good Milk. 


- Kid is nourifhing enough, makes good Food, and 
G 


_ is eafy of Digeftion. 


__ As this Animal grows older, fo in proportion Es 
Flefh grows hard, of an unpleafant Smell, bad 


_ Tafte and hard of Digeftion. 


K2 
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Kid, in all the Parts of it, contains much Oil, 
volatile Salt. | 

It agrees at all times, with any Age and Con- 
ftitution : It is look’d upon to be wholefome enough 
for Perfons that are newly recovering from a great 
Fit of Sicknefs, wherein they have been brought 
very low. 


REMARKS. 


Kid is the young Male of a Goat; the younger it is 
the more it abounds with oily, and balfamic Juices, that 
make it nourifhing, and apt to produce other good 
Effe&s that are attributed to it. When it has at- 
tain'd toa certain Age, it becomes an He Goat; but then 
its Flefh is of a rank and unpleafant Tafte and Smell, ef- 
pecially in Rutting-time ; and therefore not much us’d 
for Food ; however they pretend, that when it has been 
gelded, while very young, it fattens much, and yields 
good Juice. LAIT 1: 303 
- The Goat which is the Female is: not much us’d for 
Food, at leaft unlefs very young ; for otherwife her 
Flefh becomes hard, and not eafy of Digeftion; and 
therefore Hippocrates does not approve of the Ufe of it. 
Ariftotle and Plutarch aflure us, That Goats are almoft 
always fick ; and that they are fubje& to a Kind of Epi- 
lepfy, which they impart to thofe that eat theirFlefh. 
Others fay they have obferv’d them never to be without 
a Fever ; however, there are fome Authors who maintain, 
that Goats Fleth digefts eafily in the Stomach, is very 
nourifhing, and recovers decay’d Strength amain. It’s 
faid, that a certain Wreftler of Thebes anciently accuf- 
tom’d himfelf to live upon Goa#’s Flefh ; and that heex- 
ceiled all others of his Time in Strength; and this might 
be, becaufe the Goat being a lively, nimble, and light 
Animal, and confequently containing many exalted Prin. 
ciples, communicated thofe very volatile and aétive Prin- 
ciplesito him Er mn" | : "Ne 
A Goat ufuallPlives eight Years, but thofe of Ethiopia 
live twovor threelonger : They peel Trees, and do them 
much hurt. It’s faid, That the Olive-tree becomes bar- 
ren, if they do but lick it never fo little; and that that 
was 
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Was the Reafon why the Pagans would never facrifice a 
Goat to Minerva. It’s alfo faid, that the Gozr run, 
mad if the eats {weet Bafi/; and that it kills her to drink 
of the Water where the Leaves of Rofe-lawrel have been 
fteep’d for fome Time. | | 

The Goat and He-goat live willingly among Sheep and 
Tygers ; and Plutarch fays, that the Tyger has fo great a 
Kindnefs for thefe Animals, that if you would bring him 
a Goat in his greateft Extremity of Hunger, he will not 
touch him. . 

The Fat andMarrow of the He Goat are of a foftning, 
diffolving and qualifying Nature ; and are allo reputed 
to be good for ftrengthning the Nerves. . | 

Goats-dung contains much volatile and fharp Salt, 
which makes it be of a diflolving deterfive, drying, and 
digefting Nature, fit to remove Obftruétions in the Bow- 
els, and good for the Stone, if inwardly taken: ‘They 
alfo apply it outwardly for the diffolving of cold Tumours, 
and other Diftempers, wherein tis ufed for attenuating 
the Humours. 

They mix the Gall of a Goat with Bread, the Whites 
of Eggs, and Oil of Lawrel ; and thus ’tis look’d upon 
tovbe good for a Quotidian Ague, if applied by way of 
Cataplafm to the Navel. 

He-goat’s Blood, and efpecially if we believe Vaxhel- 
mont, that which is taken from his Tefticles, being dried 
in the Sun, is good againft Poifon, for provoking Sweat, 
Urine, and Womens Terms ; for a Pleurify, ftagnated 
Blood, andthe Stone. ‘The Dofe is from twentyGrainé, 
to two Drams. 

We fometimes meet with {mall Stones in the Gall of 
an He-goat and Goat, which are very like the true Bezoar- 
fione. They are good againit Poifon, and promote 
Sweat. | 
. He-Goat in Latin is Hircus, quafi burtus, hairy ; be- 
caufe as every Body knows, he is cover’d with Hair, and 
has a great Beard. . 4, 

He is called reéyos, in Greek, amd va rpayel, to eats 
becaule ’tis a greedyAnimal that eats much ; or elfe maga 
ro teuyy vo d'eux Eyes, quod pellem babeat duram ES afpe- 
ram ; becaufe he hath a hard rough Skin; or elfe ara 
#8 teéxew, à currendo, to run, becaufe he runs faft. 
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The Goat in Latin is called Capra, quafi carpa, quod 
wirgulta carpat ; becaufe it brouzes, and bites off the 
PH D Branches of Shrubs, and efpecially of the Vine ; 
and therefore the ancient Heathens were wont at certain — 
Feftivals to facrifice a Goat to Bacchus. À 

Kidin Latin is Hædus, ab edendo, to eat, becaufe 
*tis fat, and very well tafied, ‘a ne 


CHAP. VIL. 
Of the Rox-Buck, or Wizo-Ror.. 


HE Wild-Roe ought to be young, tender, fats _ 

and well fed. re | 

Its Flefh is good Food, very nourifhing, and ea- | 

fily digefted, It is.alfo good to open the Body. | 
- When this Animal is growing old, its Fleth is 
hard, coarfe, and not eafy of Digeftion. _ . 
‘The Wild-Roe has much volatile Salt and Oùl.: ’ 

It agrees at all times, with any Age and Con- 
flitution. | | 


REMARKS, 


This Animal is a Kind of a wild He-goat, or Goat: , 
They call itin Zatiz, while ’tis young and fmall, Ca- 
preolus, but when grown big, Capreus. The Female is 
named Caprea. À | 

The Roe-Buck is much like a Stag, but not nearfo 
large ; it hatha weak Voice, but his Sight is fo good in 
lieu of that, that he can fee by Night as well as by Day. 
His Horns are branched and fmall ; he is fearful, and 
very fhy ; he either does notknow, or durft not make 
ufe of his Horns to defend himfelf againft the Infults of 
other Animals, but puts all his Safety in his Heels. He 
is very nimble, and runs very {wiftly. He loves young 
Partridges {o well, that he breeds amongit them, and 
lives in the fame Places as they do, It’s obfervable, _ 
i waen 
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when the She of this Animal hath loft her Male, the 
will go and fee for another elfewhere ; and when fhe 
hath found one, fhe will go and conduct him to the 
Place where fhe liv’d before with her former Roe-Buck : 
But when the Buck hath loft his Doe, he then leaves the 
Place he frequented, and goes fomewhere elfe to live 
with another. There are Plenty of thefe Animals in 
the Woods and Mountains of the lps, Switrerland, . 
and other Places. They take them in the fame Manner 
as they do Deer. . ; 

Their Flefh produces feveral good Effects, as before 
obferv’d ; and the Reafon of it is, That as this Animal 
is almoft always in Motion, his Pores are very open, and 
continually let out a great Quantity of grofs and fuperflu- 
ous Moiftures, which thereby contribute to the making 
of the Flefh of the Roe-Buck more delicate, drier, tender- 
er, and more agreeable to the T'afte : Butwhen this A- 
nimal grows old, this continual Tranfpiration having ex- 
haled away too much Moifture, the Flefh alfo becomes 
too dry, and confequently hard of Digeftion. : 

Julius Alexandrinus does much magnify the Goodnefs 
of this Animal’s Flefh, he compares it with that of the 
Wild-Boar, for the Goodnefs of its Tafte, and other 
good Effects : But all the Difference between them is, that 
that of the Wild-Roe is eafier of Digeftion, but yet does 
net yield fuch folid and durable Nourifhment as the o- 
ther. 

They medicinally make ufeof the Gall of this Animal — 
againit Drummings in the Ears, Pains in the Teeth, Dim- 
nefs of Sight, and Frecklesin the Face. 

The Wild-Roe is by fome call’d Dorcas, rage +3 dos, 
@videndo, to fee; for as we have already obferv'd, 
it has a very quick Sight. - Martial calls it by the fame. 
Name in thefe Verfes : : 


Delicium parvo donabis Dorcada nato: 
Jaëtatis folet hanc mittere turba togis. 
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CHAP. IX. 
OfFALLOowW-DEER. 


C2 


Y OU are to chufe that which is yeung, tender, 
fat, and well fed. | 
The Flefh of this Animal, which we call Veni/or, 
produces good Juice: It is looked upon to be good 
againft the Palfey, and to remove the Cholick. 
: When a Deer grows a little oldifh, the Flefh be-. 
comes hard, and not eafy of Digeftion. DEA 
It contains much Oil and volatile Salt, in all the 
Parts of it. ‘ 
It’s good efpecially in Winter for old People, for 
fuch as are of a phlegmatic Conftitution, and abound 
with pituitous Humours. 


REMARKS. 


‘Fallow-Deer are a Sort of Wild-Goat as well as the 
Rce-Buck. It’s a horn’d, four-footed Animal, that is 
very active, and runs exceeding faft. It’s much like a 
Stag, larger than the Wi/d-Roe, and of a yellow Colour. 
‘They fhed their Horns every Year as well as the Stagi’ 
‘Their Tails are longifh, and come down to their Hams. 
‘The Doe is often white all over, and one many times 
would take her for a Goat, but that her Hair is fo very 
fhort. © | va 

The Fa/low Deer is naturally very fearful. Martial 


makes him fpeak, and complain thus : 


Dente timetur Aper, diffendunt cornua Cervum 3 
Imbelles Dame, quid nifi preda fumus ? 


There are a great many People that do not value the: 
Fleth of wild Beafts, becaufe they pretend it produces 
grofs and earthy Humours ;- however, that of young 

Fallow- 
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Fallow-Dear is not only very agreeable to the T'afte, but 
alfo wholefome enough: In fhort, as this Animal is al- 
moft always in Motion, his Blood and Spirits grow con- 
tinually more fubtil, and the ill Humours evaporate by 
Tranfpiration, in the fame Manner as thofe of the Wild- 
Roe do ; andtherefore the Fleth of this Animal does very 
near produce the fame Effeéts as thatof the Wild-Roe ; 
however, it is look’d upon to be a little more grofs, and 
harder of Digeftion. We are to obferve. that Fa/low-, 
Deer do not fmell fo ftrong and rank as the He-Goat does 5 
and this Difference proceeds from their Pores, being 
more open, whereby the ill Humours more freely exhale; 
and are lefs keptin, chan thofe of the He-Goat : More- 
over, as the Humours of Fa/low-Deer are thinner, and. 
“more fubtil than thofe of an He-Goat, by reafon of their 
greater Fermentation ; thefe fame Humours are alfo not 
fo fit to produce an ill Smell. : 

The Blood of this Animal being newly let,and prefent- 
ly drank, takes away the Dizzinefs of the Head. __ 

Its Gall is of a deterfive Nature, and removes Dim- 
nefs, and Webs over the Eyes. © | : 

Its Liver is good againft Loofenefs. — 


CTLA-P. Xx: 
Of the ST ac. 


Y OU ought to chufe that which is young, and 
_ even ftill fucking, if you can meet with fuch : 
It ought alfo to be fat, tender, and well fed. _. 

‘Its Flefh is good and durable Food, and very 
nourifhing. 

_ As the Stag grows old, fo in Proportion does its’ 
Flefh grow hard, clofe, not eafy of Digeftion, 
heavy in the Stomach, and apt to produce’ grofs 
and melancholy Humours. Galen doth not approve 
of the Ufe of it, and vicen pretends it. caufes 
Quartan Agues. | VISE 1 
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‘The Stag contains much Oil, volatile Salt and 
Earth, in all the Parts of it. 

Tt agrees at all times, with young bilious Peo- ! 
plé, who have a good and ftrong Stomach, and are 
us’d to much bodily Exercife ; but old Men, and 
thofe of a melancholy Conftitution, ought to ab- 
{tain from it. 


REMARKS. 


The Stag is a large four-footed Animal, living in 
Woods, Vine-yards, and remote Places where he can get _ 
any thing to feed upon. He is very nimble and light. © 
It hath branched Horns on his Head, for his better De- — 
fence, which are fhed every Year in the Spring, in the 
Room of which others grow. This Animal is naturally - 
- fearful ; howevergit is at continual Enmity with Serpenrs, | 

which he feeks, and even in their very Caverns, in order. 
to devour them: Some People pretend he will live many 
Ages; and to confirm this they fay, that a very long ‘ 
time after Cefar’s Death, there was a Stag with a Col- 
Jar about his Neck taken, upon which thefe Words were. 
inferibed, Hoc me Cæfar donavit : Itis alfo added, that” 
. fome Agesafter the Death of uguflus, they found his 
Hind with a Collar about her Neck, and this Infcription, 
Noli me tangere, quia Cefaris fum. 

Pliny and Arifotle aflure us, there aré no Stags in 4- 
Jrica. Some other Authors maintain the contrary. It is 
faid, that in fome Places there are white Srags, in others” 
black ones, and fome again that are red. Thefe An 
mals are very large and fat in Scotland, and are fo nue! 
merous, that the People have gone in Troops to hunt * 
and deftroy them. ‘There were many of them formerly 
in Switzerland, but there none now; becaufe that as‘ 
this Country is better inhabited than heretofore, the 
Forefts are not fo large as they have been, and confe- 
quently have not fo many Stags. When thefe Animals 
in fome Parts of the Weft have been wounded by the 
Huntfmen, they have recourfe to a kind of Penny-royal. 
growing there, that does recover them. The Ends of 
the Horns of the Virginia Stags bend ad ae A ie 
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Backs. Their Tails are longer than ours. There is al- 
foa Kind of a Stag in America that differs from ours, in 
that it is not fo high, has fmaller Horns, and his Hair 
hanging down almoft like our Goats. You meet with 
Stags in Mexico which have long Tails, full of Hair, | 
like thofe of Mules. Thefe Animals are very ftrong. A 
certain Spani/> Captain once tamed two of them, which 
_ be afterwards made ufe of to draw his Coach inftead of 
Horfes. | 

The Stag is of a dry and melancholy Conftitution ; fo 
that the younger it is, the more wholefome is its Flefh ; 
for then ’tis moifter, more qualified, and properer to. 
produce the good Effects we have attributed thereunto ; 
and therefore the Ufe of this Animal is more for Mens 
Health while it is yet fucking, than at any other Time :: 
. There are fome People who will not flay fo long, but 
take them out of their Dams Bellies, and eat them for deli-’ 
cious Food: Bat lam of Opinion, that they are at that. 
Time more apt to produce bad than good Efe@s ; and 
the Reafon is, becaufe they are yet too vifcous, and full, 
of fuperfluous Moiftures. , ' 

The Stag is a lafcivious Animal, and in Rutting-time: 
fmells almoft as rank as the He-Gozt, and then you muft) 
not ufe his Flefh for Food ; and it would be well that it 
were not eaten at all after he is three Years old, for from: 
thence forward it begins to be heavy in the Stomach) 
and hard of Digeftion ; however, if he has been gelded 
a little Time after it has been calved, its Fleth (befides’ 
that, it grows from thence forward more delicious, and 
agreeable to the Tafte) is the more qualified, tenderer, 
eafier of Digeftion, and wholefomer, bee 

The Hind, as every Body knows, is the Female. It 
generally has no Horns, though Scaliger fays, he had 
feen fome that had. Its Voice is not fo ftrong as the: 
Stag’s. It has this in common with moft other Females: 
of fuch Animals, that its Flefh is not fo good Food, as! 
that of the Male; however, when fhe is young its Flefh: 
is dainty enough, and pleafant to the Tafte: But it -oughs. 
not.to be made ufe of in Rutting-time. —. any 
_ All agree, that Venifon, I-mean the Flefh of the Staz,, 
is much more: delicious Food in Summer, and efpecially 
in Auguff, than in Winter, by reafon of the Fruits which 
4 Pr 
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it eats.in this Seafon, that much fatten it: However, 
fome are of Opinion, they ought not to be eat in Sumi- 
mer, becaufe this Animal then feeds upon Vipers, Ser- 
gents, and the like Creatures, which they look upon to 
be very venomous, as if the Stag did not eat of them 
all the Year round: But why fhould we imagine that 
thefe Animals, taken inwardly, fhould be fo pernicious, : 
when we fee People daily who eat Vipers all up, and re- 
ceive no Harm from them? It is true, the Stinging of a 
Piper and Serpent is often mortal ; becaufe thefe Animals 
being in a Rage, dart into fome little Vein or Artery 
ftung by them, a tharp Juice, that in a fhort Time flag- 
nates the whole Mafs of Blood, and hinders its Circula- 
tion, in the fame Manner as if you would open a Vein, | 
and fquirt a little Vinegar, Verjnice, or fome other acid 
Liq uor into it, in which cafe the Animal would prefent- 
ly faint away and die; however, it does not from hence, 
follow, that Vinegar or Verjuice taken in a large Quan- 
tity into the Body by the Mouth, muft be Poilon ; be- 
caufe that then they mix with other Aliments, which 
blunt and confiderably embarafs their Sharpnefs, info: 
much that they can operate but.very faintly upon the 
Mafs of Blood; we may therefore likewife fay, that 
the eating of a Viper or Serpent can produce no ill Ef- 
fe&ts ; becaufe the acid Juice wherein all their Venom’ 
does confift, befides that there is but a {mall Quantity of 
it in refpeét to the ropy and incumbring Particles of the 
Flefh of thofe Animals, is coop’d and embarafs’d anew 
by the other vifcous Juices it meets with in-the Body,’ 
before it mixes with the Mafs of Blood: But to come 
more clofely to our Queition, and allowing that the Vz- 
per and Serpent being eaten, may fometimes poifon us, 
which yet is very falfe, does it from thence follow, that 
if a Stag eats thefe Animals, we muft then abitain from 
its Flefh, becaufe we fuppofe it has acquir’d the ill Qua- 
lities that were in the Viper and Serpent ? and do not: 
we every Day feed upon Animals that eat thofe ‘Things, 
fome of which in refpe& to us are parging, and others 
poifonous ? and yet we do not find thefe Animals pro- 
duce any purging or poifonous Effect in us. For Example, 
The Starling feeds upon Hemlock, and young Poültry 
fometimes {wallow Spiders, which many People look up- 
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on to be poifonous : We are therefore to believe, that as 
purging and poifonous Things prove to be fo by a certain 
Difpofition of their infenfible Parts, they will ceafe to 
be purging and poifoning as foon as they have loft this 
Difpofition, by affimilating themfelves to the folid Parts 
of the Evils which they nourifh. 

Pliny relates, that he knew fome Ladies, who every 
Morning eat Venifon to keep them from a Fever ; and 
that in all likelihood, becaufe they thought this Ani- 
mal was not fubjeét to this Diftemper. Others pretend 
* to prolong their Lives by feeding upon it, becaufe this 
Animal, as we have obferved before, lives a long Time ; 
but thefe vain Imaginations are fo ill grounded, that 
they fall of themfelves, and are not worth confuting. 

Stag’s Horns, new come out, and fuch as we call 
Velvet-heads, while they are yet foft and tender, ferve 
for Food: They eafily cut them into Slices, and drefs 

tiem feveral Ways: They alfo make a Jelly of them : 
They chiefly make ufe thereof for that of the Off-fcour- 
ing of the large Horns of the Deer, which is done by 
boiling them in a certain Quantity of Water over a 
{mall Fire, till the Liquor has attain’d to the Confiftence 
of a Jelly ; after which, ftrain it as hard as you can; 
and then having beat well the white of an Egg in White. 
wine, and the Juice of Lemon, they mix the Jelly with 
as much Sugar as is neceflary, and a little Ciznamon : 
This done, there is’a flight boiling given to the whole, 
in order to clarify the Liquor, which they ftrain again, 
and then let it fettle. ’ 

This Jélly is very nourifhing, good to reftore decay’d’ 
Strength, to fortify the Stomach, to oppofe the Malig- 
nity of Humours, to ftop Diarrheas, Vomiting and Spit- 
ting of Blood. | ra, 

The Marrow and Fat, or Suet, applied outwardly, 
are very good againft Rheumatifms, for diflolving Tu- 
mours, or the like, for fortifying the Nerves, the Scia- 
tica, and Fraëtures. | 
+ They alfo make ufe of Stag’s Blood in Phyfick, af- 
ter they have dried it in the Sun; it promotes Sweat- 
ing, is of a diffolving Nature, and good for the Pleuri- 
fy and Gout; you may take of it as far asa Dram goes. 

The Stag in Latin 1s Cervus, ams Tay xeparav, from 


the Horns which this Animal bears. CoH ALP, 
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UC ÉTÉ PRE 
Of the Hare. 


NS are to chufe one that is young enough, 
tender, fat, well fed, and ftoutly hunted. 

It affords indifferent Nourifhment, und produces 
good Juice enough. 6 

But when fhe is pretty well advanc’d in Age, 
it’s hard of Digeftion, caufes grofs and melancholy’ 
Humours, and makes Perfons who ufeit often, hea-. 
vy and dull. Satya 8 

Tt contains much Oil, volatile Salt and Earth, in 
all its Parts. 

Itagrees, efpecially in Winter-time, with young. 
_ fanguine People, and with fat Perfons ; but fuch as 
are melancholy, and abound with terene Humours, 
ought to abftain fromit, or ufe it very mode: 
rately. | 


REMARKS. 


The Hare is a four-footed Animal: well known, the. 
is of a very fearful Nature. Her Senfe of Hearing is fo 
exquifite, that the leaft Noife made near her will affee 
her; and according as fhe thinks it nearer or farther of, 

fhe delays or haftens her Flight. She runs very faft ;. 

Pifanellus pretends, ’tis becaufe, her fore Feet are thorter 
than her hinder Legs. Sheis the only Animal we know | 
of that has Hair in her Mouth, and under her Feet. She 
lives in Woods, and feeds upon Herbs, Int Winter, 
Time, when the Earth is cover’d with Snow, fhe ghaws 
the Barks-of Trees. and Shrubs, Bargeus defcribes her 
Way of Living in this Manner: = = 
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Decerpunt leti turgentia gramina campi, 

Et culmos fegetum, & fibras tellure repoflas 

Herbarum, € lento morfus in cortice figunt. 

Arboris, atque udos attondent undique libros : 

Nec parcunt firato pomorum, aut glandis acervo, 

Aut viciæ, aut milio, aut proceræ frondibus ulmi, 
. Precipué grate fylveftria gramina mentha 

Quæque colunt riguas inculta ffimbria valles, 

Et vaga ferpilla, ES pulegi nobile gramen 

Percipiunt. 


The Hare fleeps with her Eyes open, in all Probabi-. 
lity, becaufe her upper Eye-lid is too little to cover her 
Eye, which is very large. This Animal multiplies a- 
pace. Varro, lib. 3. de rerufficä, cap. 12. fays upon 
_this Subje&t, that four or five Hares put into a Warren, 
will in a little Time go a great way towards filling of it. 
Many People with Pliny believe, that Hares are Her- 
mopbrodites ; that they all bear,young ones ; and that 
this is the Reafon why they multiply.fo faft ; but a little 
Obfervation will eafily diftinguifh the Male from the Fe- 
male, and deteét the Falfity of this Opinion. The. 
Hare ufually lives to feven Years of Age, and fome- 
times ten: ‘There is hardly any Country where they are 
not to be found. 

Thefe Animals differ much in Colour: There are 
fome of them that are blueifh, others brown, and {me 
again of a yellow Gold-colour. You'll find in Cold. 
and Northern Countries, fach as Wuftouy, Lithuania, 
and Poland, many white Hares: Some of the like may 
be alfo feen in France, but ’tis alledged, that thofe of 
this Colour are more rare in hot than cold Countries. 
Hares differ alfo in Refpect to the Places where they 
live. Some of.them live upon Mountains, others in 
Plains, and others again in moift and marfhy Places ; 
and even in thefe different Places you'll meet with thofe 
that are larger and fatter than in others, according as 
they find more or lefs Food in thofe Parts; and Ariffotle 
upon this Occafion fays, they are fmaller in Egypt than 
in Greece. The Smell of a Hare does alfo very often 
der, and they fay there are fome of them that fmell es 
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of Mu/e, and they throw the Dog that hunt them into a 
Kind of Madnefs. Laftly, there are fome Hares to be - 
met with in the World that have Horns, but they are 
not common. | ! | 

It is a Crime among the F-avs to eat Hare, though it 
has a very good Tafte, and is ferv’d up to the beft Ta- 
bles. Mundius fays, that anciently in fome Parts of the 
World a Hare was fo much valu’d, that the common 
People were not allow’d to eat thereof: However, 
’tis not always a Food for Man’s Health, efpecially 
when this Animal is a little oldith; becaufe as the is 
of adry and melancholy Conftitution, and the older the 
grows, the more hard is her Fleth, and difficulter of 
Digeftion. ; 

You are therefore to make it your Bufinefs to chufe a 
Hare that is young enough, becaufe her Flefh then is 
moifter, more tender, and agreeable to the Tafte. 
Hares are valu’d till they are fix,’ feven, or almoft eight. 
Months old; but when they are got to be a Year old 
they are not then efteem’d. There are fome People | 
who prize them chiefly when firft brought forth into the 
World, but then they are too vifcous. A. 

Thofe Hares whxh live in moift Places are not near 
fo good Food as thofe that are bred in Plains and Moun- 
tains, beciufe the latter feed upon aromatic Herbs, that 
make their Flefh of a more exquifite and agreeable 
Tafte. We are alfo to obferve, that a Hare is better 
in Winter than in Summer; becaufe the Cold mellows 
their Fiefh, and makes it tender, the fame being natu- 
rally a little hard and clofe. PREM LOST IE 

. Some pretend, that the frequent eating of Hare 
gives Perfons a fine Vermilion Complexion, and makes 
them beautiful ; there being fome Authors who favour 
this Opinion, and affure it to be true, which was the 
Occafion of Martial’s making this following Epigram : 


Si quando Leporem mittis mihi, Gellia, dicis: . 
Formofus feptem, Marce, diebus eris. 
Si non derides, fi verum, lux mea, narras, 


Edifli nunquam, Gellia, tu Leporem, _ a 
Var 


- 
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Martial in this Epigram ridicules this vain Fancy : 
Yn fhort, if the eating of Hare made People handfome, 
and of a Vermilion Colour, Ge//ia, who was very ugly, 
ought not to eat of it; becaufe if fhe did fhe would grow 
pretty, which could not be in Martial’s Sight. 

+ There are feveral Parts of the Hare us’d in Phyfick ; 
the Hair ftops Blood, if applied to a Wound ; her. 
Blood, Heart, Liver, and Lungs, being dried and 
beaten to Powder, ftop the Bloody-Flux, provoke U- 
rine, and Womens Terms, and are good againft the 
Falling-ficknefs ; the Gall is good for the Eye-fight, 
taking away the Specks and Films from them: ‘The Fat 
being externally applied, promotes the ripening, and 
Suppuration of an Impofthume : The Dung taken in- 
wardly, is good againft the Stone and Falling-ficknefs : 
The Kidneys and Tefticles being dried, ftrengthen the 
Bladder, and are good againft a Diabetes, diffolve the 
Stone in the Kidneys, and increafe Seed. ? 
The Runnet of a Hare is a Sort of a cheefy Matter 
found in the Bottom of a Leveret’s Stomach. It is good 
againft Poifon, for haftning Womens Delivery, ftopping 
Loofenefs, increafing Seed, and againft the Falling-fick- 

nefs. 

Hare in Latin is called Lepus, quafi levipes ; becaufe 
fhe runs faft, or rather becaufe the treads very foftly, by 
yeafon her Feet are hairy underneath, as we have be- 
fore obferv'd. 


DORA pe lea Fe 
Of aRaABBET, 


OU ought to chufe that which is tender, fat, 
Æ well fed, and neither too young nor too old. 
_Rabbet is better in Winter than Summer; becaufe 
its Flefh isthe more tender and mellow. — 
Rabbet is very nourifhing, and affords good Food. 
When they are young they breed many vifcous 
Humours, and on the contrary, when they are si 
old, 
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old, their Flefh becomes dry, hard, and not eafy 
of Digeftion. | | | 
_ A Rabbet contains much volatile Salt and Oil. | 

It agrees, efpecially in Winter time, with any 
Age and Conftitution, provided it be us’d moderate- | 
ly; and that it be endu’d with the Qualities wehave | 
before noted. | | 


REMARKS. 


A Rabbet is an Animal well known, and like a Hare 
in many Things; firft, becaufe ’tis very near of the — 
fame Make, though {maller ; fecondly, becaufe ’tis of a 
fearful Nature, runs very faft, is very quick of hearing, 
and chews the Cud ; thirdly, becaufe it multiplies a- 
pace, which made many fay ; who believed that a Hare 
was an Hermophrodite, that a Rabbet was {0 too ; fourth- 
ly, becaufe fhe is, as the Female Hare, {ubject to Super- 
foetation; that is to fay, to conceive anew, though al- 
ready big. In fhort, a certain Author reports, that : 
fome Huntfmen had obferv’d, that Radbets in the Time 
they gave fuck. to their young ones, brought two or 
three more into the World ; and that in fourteen or 
fifteen Days Time, they bred again the like Number ; 
and this plainly’ difcovers the Reafon of this Animal’s 
multiplying fo faft, fo that we need not allow thema 
fecond Nature, for folying this Phenomena. In the 
fixth Place, a Rabber lives in the fame Places, and feeds 
upon the fame Plants as a Hare does; and in Winter- 
time, when the Earth is cover’d with Snow, it peels off 
the Barks of Trees and Shrubs: This Animal is perni- 
cious, if numerous any-where, becaufe there is almott 
nothing that grows upon the Earth, which it does-not. 
eat or ruin. Plizy gives us many Examples of it, which 
I fhall not particularize in this Place. Laftly, a Rabber 
is in feveral Refpeéts fo like a Hare, that fome Authors . 
have confounded them together, and pretend they dif-. 
5 only in Bignefs, and {fo they call a-Rabbet a little 

are, ; | ; 
 Rabbets are either wild or tame; the firft of which 
are the more dainty and pleafant Food ; not only à 
M cau 
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caufe they are more in Motion, and contain lefs fuper 
fluous Moiftures than the others, but alfo becaufe they 
feed upon feveral aromatic Plants, fuch as Thyme, Ju- 
niper, and the like, which gives their F lefh a nicer and 
more agreeable Relifh. Rabbets differ much in Refpeét 
of their Colour; for fome are white, others brown, . 
sens ag others yellow, and fome again party-co- 
our’d. | 
Though a Rabhet is in many Things like a Hare, yet 
the Fleth fomewhat differs from the other in Tafte: It is 
alfo moifter, tenderer, and more juicy. We do not 
think that Rabbets are fuch wholefome Food when very 
young, as when a middling Age ; becaufe they are full 
of vifcous Humours when young, as we have before ob- 
ferv'd ; on the contrary, a Hare being of ‘a drier Tem- 
per than a Rabbet, ought to be us’d younger than the 
“other ; though -moft Authors, who have writ concern- 
ing a Rabbet, look upon it as bad Food, fit to produce 
grefs and melancholy Humours; however, when it’s 
endu’d with all the Properties we have mention’d, it 
produces few ill Effects. - ee 
* Some fancy, that Rabber's Brains weaken the Memo- 
ry ; becaufe this Animal cannot for a Moment after re- 
tain in Mind the Foils laid for her and that fhe had juft 
efcap’d ; but this Conjecture being grounded upon a 
weak Foundation, I fhall not ftop here, and go about to 
confute ir. hy 
They make ufe of Rabbez’s Fat in Phyfic, and the 
fame is good for the Nerves, and of a diffolving Na- 
ture. 
A Rabbet in Latin is called Cunicufus 3 becaufe fhe 
digs under Ground, and makes a kind of a Mine or Bur- 
rough, call’d alfo in Latin, Cuniculus ; and this gave 
Martial Occafion to make the following Lines: 


Gaudeo in effoffis habitari Cuniculus antris, 
Monfravit tacitas boftibus ille vias. 


Pliny upon this Occafion fays, that there was ancient. - 
ly a Town in Spain, that was wholly undermin’d by 
Rabbets ; and he fays, we ought not to be furpriz’d at 
this extraordinary Matter, feeing there were other Ant- 
mals that appear’d to be more contemptible than rit 

' VV 14 2 sé de A ‘ we bth, 
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“bets, which alfo made confiderable Havock : For Exam- 
ple, there was a City in Thef/aly undermined by Moles ; 
the Inhabitants of a Town in France were forc'd to quit 
their Dwellings, by the great Number of Frogs there : 
Grafooppers produc’d the fame Effet in a Town in 4- 
frica ; nay, Serpents in other Places have devour’d even 
the People, becaufe they being of the Opinion of Pytha- 
goras, and fo not daring to kill thefe Animals, this gave 
them an Oppotunity to multiply to a prodigious Num- 
ber: But this laft Inftande, though indeed it is terrible, 
yet it is not fo furprizing as the others ; becaufe Ser- 
pents are not fuch contemptible Animals as thofe before 
fpoken of. | 


ed bh a dea a aa 
Of Mirkx. pis 


MV LK differs very much, according to the 
Nature of the Animal that yields it, to the 
Age of that Animal, to the Food it lives on, and 
to the different Seafons of the Year it is us’d in. 
You are to chufe that which is white, of a middling 
Confiftence, good Smell, and whofe Tafte ought 
to be altogether free from any Thing that is harth, 
bitter, fharp, or brackifh. Laftly, it fhould be fuch 
as is new milked from an Animal that is neither too 
young nor too old, but fuch as are healthy, fat, 
and fed with good Food. | 

We may fay in general, that all Sorts of Milk, 
provided they be endu’d with the Qualities now 
mention’d, are eafy of Digeftion, and very nourifh- 
ing; that they encreafe the Seed, relieve confump- 
tive Perfons, and fuch as are thin and wafted. AZi/k 
allays Heat in the Urine, Pains of the Gout, and 
fharp Humours in the Breaft, and other Parts. It 
is good for thofe who have taken fome fharp and 

‘  correfive 


; a 

) a 
Of Milk, = arg 
| corrofive Medicines. It is likewife good againft the 
Bloody-flux, and in Diarrheas, caufed by fharp and 
pungent Humours. 

It fometimes incommodes the Stomach and Bowelss 
for while it is a rarifying of itfelf in thofe Parts, it 
fwells and diftends them. It is pernicious to People 
in Fevers, to fuch as are troubled with pituitous 
Catarrhs, and fome Obftructions. 

Milk contains much -Oil, eflential Salt, and 

Phlegm. 

It agrees at ail times with young People of a 
es ss Conftitution ; but old Folks, and fuch as 
are of a bilious and phlégmatic Nature, and abound 
with acid alts, (gs find no fuch good Effects 
by it. 


LA 


k REMARKS. 


The great Benefits we receive from Mi/k, not only 
by Way of Eood, but alfo in Phyfick, are well known: 
ye the Efteem had of it. Varro pretends, that of all 

liments we make ufe of, Milk is the moft nourifhing 
of any: Other Authors alfo will have. it to be the beit 
and wholefomeft. In ancient Times it was-the moît 
common of any Food, according to Owid, 1. 4. Faftor. 


: Laëte mero veteres ufi memorantur, SF herbis, 


Sponte fud fi quas terra ferebat, dit. 


Our Defign here is not to write in Praifeof Milk, bit | 
we fhall confine our felves with remarking, that it is us’d 
by all the Nations ef the World. Pliny, Tacitus, Fufin, 


Cæfar, and ‘on fome that liv’d upon no 
other Foo in his fifth Book, de fanir, 
tuenda, that had liv’d to be 
avove ” “spon nothing in 
a Me ~ *he Northern 
Cow: “eir Life: 


tir ‘ho ufe 
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Boors in North-Holland, and the greateft Part of Frie- 
land, axe fatisfied with drinking a little 14/2, inftead — 
of Beer or any other Liquor. 

People cannot yet agree about the Produétion or Ge- 
neration of Mi/k. The Opinions of the Ancients in this 
Cafe are fo abfurd, and contrary to the Rules of Circu- 
lation, that they entirely deftroy them. As for our Mo- 
dern Authors, they all agree, that the neareft Matter 
for the Production of Mi/k is the Chyle: But fome pre- 
tend, that this Chyle mixes itfelf with the Mafs of 
Blood, and fometimes circulates with it, before it is con- 
vey’d to the Mammary Glands: Others on the contrary 
will have it to be dire@ly convey’d into the Breafts or 
Udders, by the particular Veffels-which part the Refer- 
vatories ; and they ground this Opinion upon this, that 
foon after the Animal has eaten, they find the Breafts or 
Udder larger and fuller of Mi/k than before ; which 
feems to prove, that it is abfolutely neceflary to allow : 
of this Conveyance, for our better apprehending how 
the Chyle gets fo foon into the Breafts : Farther they add, - 
that Mi/k retains the Tafte, Smell, and Nature of the 
Food which the Animal fed upon laft, viz. If he has 

_eaten aftringent Herbs, his Milk will be fo; if he has 
eaten purging ones, the Mz/é will be purging ; when 
Cows feed upon Violets, the Butter made of their Milk 
{mells of Violet: We likewife value May-Burter before 
any other ; becaufe Cows do then feed upon many good 
Herbs, that give their Milk a very pleafant Tafte. Ga- 
len, in his third Book, of the Nature of Foods, relates a 
Thing, of which we ftill fee daily Examples: Some 
Nurfes, fays he, who are neceflitated, in the Time of a 
Kind of Famine, to feed upon bad Food, were not only 
- troubled with Ulcers, but the Children alfo were fub- 
jected to'the fame Malady, by re-°° © the bad Milk 


they fucked from them. T*" fpeaks alfo 
of the Milk of certain C _ becaufe 
they eat Scammony _Laftly, 
we find by daily” | purg- 
ing fucking “> to > 
“the Nr” à 


fte-. F” 
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mixing itfelf, and circulating with the Blood, would 
quickly lofe the Nature of the Food which the Animal 
shad taken. 
” But let us examine this Opinion 4 little, and fee whe- 
ther the Arguments us'd for it are forcible enough to 
“make us determine the Matter in favour of it. In the 
“firt Place, the Foundation of this whole Fabrick de- 
"pends upon certain Veffels, which, with all the Exaëtnefs 
“imaginable, have been fearch’d for by the beft Anato- 
“mifts of this Age, but could never be difcover’d ; which 
dat fit Dafh gives a great Foil to this Opinion. Se- 
‘condly, Shall we believe this Conveyance to be necef- 
ary ? Nay, is it not on the contrary, fomewhat oppo- 
fite to the perfe& Generation of Milk? In ‘fhort, it 
looks, that if the Chyle went direéty through thofe Paf- 
fages into the Udders, it could not in the Time be 
Mo well prepar’d and digefted, as to produce good Milk; 
whereas, when it has circulated but a little while with 
‘the Blood, its groffer Parts will be attenuated and bro- 
ken, by the exalted Principles of the Blood which they 
meet with ; infomuch that this Chyle coming afterwards 
to filtrate through the Mammary Glands, produces good 
‘Milk, that is eafily digefted by the Young of any Ani- 
mal, and for whom Nature in the firft Place defign’d it. 
. As for the Shortnefs of Time wherein the Chyle 
gets into the Udder; as alfo the fenfible Qualities it 
does retain, of fuch Foods as the Animal feeds upon ; 
they may be eafily folv’d, without having Recourfe to 
this pretended Conveyance, Ina word, if all the Blood 
of an Animal does in an Hour’s Time pafs at leaft 
thirteen Times through the Heart; as Lower, in his 
Treatife of the Heart, when he {peaks of the Motion of 
the Blood, proves very clearly, and even to a Demon- 
firation ; fhall it be difficult for us to conceive, provided : 
we allow of this Principle, why the Chyle, which is 
mix’d with the Blood, is convey’d in fo fhort a Time 
into the Udder? and why, having continu’d fo little à 
while with the Blood, it {till retains the Nature of the 
Aliments ? 1 
| We cannot enough admire the Provifion made by Na- 
‘ture, in filling the Teats of She-Animals, exactly at the 
Time when they want to feed their Young, and in de- 
4 ere | priving 
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priving them of it, when they are able to fubfft upon 
ian Food ; In the mean time, we fometimes meet with’ 
Virgins who, becaufe their Courfes are flopped, give 
Milk, tho’ that rarely happens. We have alfo fome 
Examples of Male Creatures that yield Milk. riffotle 
mentions a He-Goat in the ]fle of Lemnos, which gave 
much Milk, of which they made good Cheefe. Mat- 
thiolus reports the fame concerning feveral other He- 
Goats. Several Authors fay they had feen Men, whofe 
Breafts were as full of Milk as Nurles. Laftly, we are 
aflur'd, that moft of the Men in America have a great 
deal of Milk in their Breafts, which in like Manner is 
nourifhing, and as good’ for Infants. as that of Women, 
Milk, as every Body knows, confifts of three Sorts of 
.Subftances, one of which is for Butter, the other for 
Cheefe, and the laft is ferous. While Milk is in its na! 
tural State, thefe three are fo united, that they cannot 
be diftinguifhed, but upon the leaft Alteration it fuffers, 
the mechanical Analyfis of thefe Parts.is, as I may fay, 
wrought of itfelf. We. fhall more particularly fpeak of 
this by and by. » 
The good Effeéts produc’d by Milk, arife from thew 
oily and balfamic Parts wherewith it abounds : Phefe ares 
they which make this Aliment very foftning, fit to yield 
good Nourifhment, to recover hectic Perfons ; and laft- 
ly, to cure thofe Difeafes that are caus’d by fharp and 
pungent Humours. . 
On the other hand, People in Fevers ought not to 4 
it, becaufe the Heat of the Fever foon curdles it. It is” 
liable to the fame Inconveniency, when it meets with ak 
Stomach that is full of fharp Humours ; neither is it” 
good for thofe who are fubject to Catarrhs or Rheums, 
or have Obftruétions in fome of the Parts, becaufe its” 
Principles, which are grofs enough, and but of little 
Motion, will but increafe the Caufe of thefe Evils, that 
confift of heavy, vifcous, and grofs Humours. 
— Every Body knows, that Milk, according to the Dif- 
ference there is between the Animals that yield it, con- 
tains within it more or lefs Butter, Cheefe, and Serum 
er Whey ; and therefore the Milk of one Animal. is of 
ten more proper than that of another, to fome Confti-~ 
tutions, and in fome Diftempers. | GATE 
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Womens Milk is often us’d in Phyfic: It contains a 
midling Quantity of thofe Parts that afford Butter and 
Cheefe, but much Serum. It is of a qualifying Nature, 
and very good for heétic Fevers, for Pimples, the De- 
fluxions of the Eyes, and to eafe the Pains of the Gout: 
_ Moreover, as it was defign’d to give us our firft Nourifh- 
ment, we may from thence conclude, that it agrees with 
our natural Conftitution better than any other Milk ; and 
that it muft alfo produce the beft Effects in us, as Expe- 
rience tells us. 

Afs’s-Milk, as to its Confiftence and Vertues, is much 
like unto that of a Woman’s. It is much us’d againft 
the Pthific, and other Diforders of the Lungs. Ver 
Helmont pretends, that the Afs, whofe Milk is to be 
ufed, ought to be continually curried ; and that proba- 
bly, becaufe he. thought the Pores of her Skin was 
thereby the more opened, and fo a free Paflage 
given to the fuliginous Vapours that continually endea- 
vour to get away, and the which, if kept in, would in- 
termix with the Milk, and fo hinder it from producing. 
fuch good Effects. | 

Goat’s-Milk does not contain as much of the ferous 
Part as that of an Afs, and fuits Perfons of a moif 
Conftitution better than any other. It is a little aftrine 
gent, becaufe the Goat ufually brouzes upon the Sprigs 
of Oak, Lentils, Turpentine, and feveral other aftrin- 
gent Plants, which communicate the fame. Nature to its 
Milk. | 
Sheep’s-Milk contains yet lefs Serum than that of the 
Goat, but a great deal of thofe Parts whereof Cheefe 
and Butter do confift, which make it fat and thick ; 
and therefore it is but rarely us’d; and that in fuch 
Places where other is fcarce, or not to be had. It is 
obferv’d, that the frequent Ufe of it caufes white Spots 
inthe Skin. | | 

Cow’s-Milk, of all other, is the moft us’d for Food ; 
it is full of the Buttery Part, which makes it thick 
enough,. fat, and very proper to nourifh and reftore the 
folid Parts: It is alfo more pleafing to the Tafte, than. 
feveral other Milks of different Animals. 

Mare’s-Milk contains much Serum, and but little of 
the other Parts that produce Butter and Cheefe. Camel’s- 

L Milk 
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Milk is us’d in fome Places, and in Confiftence much 
like unto that of a Mare’s: They have both of them. 
very near the fame Vertue as Afs’s- Milk. | 

Sow’s-Milk is of no Ufe, becaufe ‘tis too raw and , 
watery, and according to fome Authors, you cannot. 
make any Cheefe of it. 

The Milk of each Animal is more or lefs wholefome, _ 
_ according to the Difference of Seafons, It is more 
ferous, not fo thick, and eafier of Digeftion, in the 
Spring. and Summer, ‘than at any other Time ; and the 
Reafon is, becaufe the Animal then lives upon moifter 
and more juicy Foods: The fame may be alfo faid of. 
the Milk of each Animal, in refpeét to their different 
Ages: In fhort, when the Animal is in its Prime, its . 
Milk is better, riper. (as I may fay) and eafier of Di- 
geftion, than when “tis either too young or too old ; 
for in its firft State ‘tis too raw, and too ferous, and. 
in: the laff too ery, not fo: creamy, “and | hath fewer 
Spirits: Va 

Milky and efpecially : that of a Cow, is dreft feveral — 
Ways, to make it more pleafing to the Tafte ‘They 
let it lye by for fome Time, then kim off the Cream 
a-top, and whip if, whereby it becomes very good, light, _ 
‘and eafy of Digetion : This is called whipt Cream, 
and much us’d, © ? | 

They alfo curdle Milk feveral Ways, but the moft 
common ‘is with a little Runnet, or fome other acid 

Thing: This. Curdling is wrought, becaufe the Acids | 
which are mix’d with the Milk, caufe a fmall Fermen- 
tation therein, and do fo embaïafs and unite the Battery _ 
and Cheefy Parts of the Milk that fwim in the Serum, 
that they render them more folid and heavy, and make © 
them precipitate themfelves to the Bottom of the Liquor | 
in. form of Curds, at what Time the. ‘Serum or Whey. 
fwims on the Top of the Curd. This Whey. is of a | 
very cooling and moiitning Nature. | 
- .Curdled Milk is a tittle hard’ of Digeftion, and pro- . 
duces. grofs Humours. Galen ‘obferves ’ that ? tis very 
nourifhing. | 

Miulk,1s alfo order’d {everal other “Wines too long to 
be mention’d in this Place. We fhall dE ‘et Butter | 
and Cheefe in the next Chapter. 


Milk 
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Milk in Latin is call’d' Lac, from thé Greek 


ARS, 
which fignifies white, becaufe Milk ‘Is white’; ‘othérs 
pretend the Word Lac comesfrom the Verb allicéré!' ta 


entice, either becaufe it entices or draws Infants to it, | 


or becaufe Infants of themfelves incline to the Breaft 
to fuck it. | | 


“CHAP. XIV. 
“OF BUurTER. 


| 
in ig 
| HERE are as many Sorts of Butter as there 
, À are différent’ Milks ‘of Animals whereof to - 
| ‘make it; ‘that “of the Cow is mof in Ufe. . You > 
| are to make Choice of that which is frefh, of à 
good and pléafant, Tafte, . fuch as has. been well ” 
| made, and if you can, let it be May-Butter. 
Butter is. nourifhing and peétoral, it opens the ” 
| Body, allays) the Sharpnefs: of corrofivé Poifons, $5 
| ofra diflolving and: digefting Nature, and good to — 
| eafe Pains, ‘and remove Inflamations. They ufe it 
in* Glyfters' againit Bleeding, and the Diffentery : 
| 


They rub the Gums of Children with it, in order 
to'their breeding of Teeth the. eafier. Matthiolus 
fhews a Way how to make- Kind of Soot with 
| Butter, which is very good for Rheums, Defluxions 
of the Eyes, and the Ulcers, which fometimes ‘in- 
commode us... | à 
The too frequent Ufe of Butter relaxes and de- 
bilitates the Stomach, takes away the Appetite, pro- 
| vokes Reachings to’ vomit, and heats much, efpe- 
cially if it be old. 
| ; Hutter Contains much Oil, and a little volatile 
Balteey 3,4 | 
DE Le agrees at all times with any Agé and Conft!- 
tution, though*thofe who have à weak Stomach 
| L 2 ought 
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ought to ufe it moderately, as well as young, People 


of a hot and bilious Nature ; becaufe it inflames, ~ 


and in thefe laft eafily turns into Choler. °° 


« + + 
HUE 


REMARKS. 


Butter is nothing elfe but the Cream of Milk, or the . 


fatteft and moft oily Part thereof, which is feparated 
from the Serum or, Whey by Churning ; the more fat 
and oily Parts the Milk does contain, the more Butter it 
yields, and therefore you have more from Cows Milk 
than any other... 

Every Body knows, that Butter is us’d every where, 


and there is hardly any Sauce made without it. The © 


Northern People make more Ufe of it than any ; and. 


"tis pretended, that ’tis Butter that makes them look fo 
frefh and well. | | | 
The newer your Butter is, the more pleafant and 


wholefome you will find it, and the Reafon is, becaufe 


its oily and faline Principles are thensftriétly united toge- — 


ther: ‘Whereas on ‘the other Side, when Butters a little 


too old, it‘has undergone an internal Fermentation, that - 
hath exalted and difengag’d thefe fame Principles, which » 


makes it a little fharp, and at the fame,Time oily and 


unpleafant.. Now, in order to, preveng thas Fermentati- 


on, and the better to make the Butter 


| ter keep, they falt 
it, and the Salt operates on this Occafion, ef Hopp 
cannot en 


up the Pores of the Butter, fo as that the Air © 
ter into it fo freely, as to communicate to the infenfible 


Parts of the Matter, an internal Motion, which ina 
fhort-Space deftroys the firft Difpefition of the Parts. 


The good Effe@s produc’d by Butter, proceeds from : 


its oily and balfamic Principles, which.are proper to re- 


flore the folid Parts of the Body, by fticking to them; | 


to qualify andvembarafs the fharp Humours\ they meet 
with, and feveral other the like Ufes.. When they ufe 


Butter to Excefs, thefe fame Principles do fo much moift- 
en the Fibres of the Stomach, that they lofe theirfpring- | 


‘ing Vertue: It alfo comes to pafs, that this Part hap- 
pening to be-furcharg’d with a fat Matter that doth.in- 


umber it, makes Efforts to be freed from it ; tis then, 


i) that 
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that People are inclin’d to vomit. Laflly, it is obferv’d, 
that Butter us’d immoderately, heats much; and the 


- Reafon is, becaufe: the oily and fat Parts wherewith it 


doth abound are eafily inflam’d ; and therefore this is 
not good Food for bilious Conftitutions. 

Butter-milk is a Kind of Serum that remains behind, 
after the Butter is made. It is very cooling and moift- 
ning, and contains a great Deal of cheefy Matter. 

‘Butter in Latin is call’d Butyrum, ex Bes, Bos, an Ox 
or Cow, and rvgis, Coagulum, curdled ; becaufe they 
make Butter of the Cream, that feem’d to be condens’d 
upon the Milk. 


ae Gide AP, XV... 
_ Of CHEESE. 
oT Has is a great deal of Difference in Cheefe, 


dk : according as ’tis made of the different Ani- 
mals, as it has been prepar’d and feafon’d, as it is 
newer or older, and according to its Tafte, Smell, 


“and other Quaiities. We may fay, that the beft 
- in its Kind of any Sort, is that which is neither too 


old, nor too new; that which is fat, and falted e- 


“nough, of a midling Confiftence, of a good ‘Vafte 


and Smell ; and laftly, that which has been made of 
good Milk. La a) 

It is nourifhing enough, helps Digeftion, and 
produces feveral other good Effects, if you take but 
a little of it, according to the following Line : 


Cafeus tlle bonus, quem dat avara manus. . 


When Cheefe is too new, ’tis hard of Digefti- 
on, heavy upon the Stomach, and caufes Wind 
and Obftructions; but on the contrary, when ’tis 
too old, it heats much, by Reafon of its great ‘Tart- 

L 3 | nefs, 


L 2 


ae 


ufe it moderately. 


© Milk, 
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_nefs, produces bad Juice, has an unpleafant -Smell, | 
_afidis Binding. N | | Ses 


’ M 4 RAS: At La wert j Hu 2.4 
Tt contains much Oil, an indifferent Quantityiof 


“ effential Salt, and little Phlegm.and,Earth. . ©.) 


It agrees at. all.times, with | young People: that 
are.us’d.to-hard Exercife .or Labour, and have a 
good Stomach; but old Folks, and nice Perfons 
us’d to an dle Life, and that have fome Touches of 
the ‘Stone ‘or Gravel, ought to abftain from-it, or 


11.2 it 
REMARKS, 


Cheefe is nothing elfe but the Curd of Milk feparated 
from the Whey, and hardned,by aflow Heat: We fhall 
not dwell in this Place upon the Whey how it is made, 
fince every Body knows it. : 

We are to look upon Cheefe asithe grofler and more 
compact Part of the Milk ; from whence we may eafily 
judge, that ’tis nourifhing enough, and proves-folid 
Neurifhment ; but ’tis hard of .Digeftion, when made 
ufe\of to Excefs ; though otherwife it may help Digeftion, 


«if tak yn {paringly, for theniit may férve to ferment o- 


-ther Foods, inthe fame manner ‘as‘Leaven, which is a 


Jourith Pafte, fervestoferment Bread. 9 - 


Yu. may, make,Cheefe. either. of utkimm’d.Milk,.or 
that which has the Cream .in it, and the laftis much 
bet.» than the other, becaufe of the creamy andibatter — 


‘ff art remaining in it, which is the, moft, exalted: Part 


V a Milk, and moft full of oily Principles, and volatile 
a 5 x ; 


heefe made of Cow’s Milk’ is that which is moflly 
usd. Itis of.a very pleafant Tafte, nourifhing enough, 


~ but a little hard of :Digeftion : Some. pretend -that 


Cheefe made of Sheep’s Milk is to be, preferr’d before 
the other, becaufe ’tis eafier.of Digeftion, and is not fo 
grofs and compact a Subffance as the.other; howe- . 
“ver, ’tis not fo nourifhing as Cheefe made of Caw’s 


HE 


A They 


eee ee em 


Of Cheëfe, ” | BBR 
They alfo make Cheefe of Goat’s Milk, but “tls not 


"much valu’d ; However, ’tis eafily digélted and diffoly’d. 


‘There are feveral other Animals that yield Milk of 
which Cheefe may be made ; but we fhall not fpeak of 
‘them Here, becaufe fuch Sort of Cheefes are not in Ufe 


“amongft us. When Cheefe ‘is new, it is foft, vifcous, 


‘and full of Moïfture, and is then heavy upon the Sto- 
mach, windy, and hard of Digeftion; however, ’tis 
‘nourifhing €nough, and a little laxative: When on’ the 
other hand, Chéefé thatis too old, grows dry, pungent, 


“and burns the Tongue, fmelis ftrong and unpleafantly, 


‘and produces the feveral other ill Effe&ts before-mention- 
“ed ; becanfe it hath undergone a confiderable Fermenta- 
‘tion, that has depriv’d it of the Moifture contain’d there - 
in, and hath fo far attenuated and exalted its Principles, 
that they have almoft entirely loft their firft Difpofition 
and Cece “YIn* a Word, old Cheële can hardly be 
known to be the fame as when Is-was-new ; and Mat- 


 thialus feems to*be of Opinion, ‘thatit is’then only good 


for gouty Perfons by being outwardly applied to the Parts 
“where they feel their'great Peins\s and this Author, to 


* fupport his Notion, inftances fome Perfons, who by the 


Ufe thereof have-been recover’d. 


ba 4 


“We do therefore conclude, that Cheefe which is nei- 


* “ther too éld ‘nor too new, is the wholéfomeft of any, 


n'thefrit Place, Becaufe it hath had Time to drive out 


‘the abdunditig’ Moifture centain’d ‘therein’; “fecondly, 
becaufe it grows eafier of Digeltion,: by a {mall Fermen- 


ctatiôn, which hath fufficiently exalted its Parts; and 
Jaftly, becaufe this fame Fermentation’ hath not had 
‘Power nor Time enough to reduce ‘this Cheefe to-that 
‘bad State that is brought into, that istooold,  : 
They commonly put Bay-falt into Checfe for a dou- 
“Ble Reafon ; firft, becaufe it gives ita better Tafte ; and 
“fecondly, in orderto Kéep it the longer. “Bay-falt ope- 
rates upon this Occafion, by its long and ftiff Parts which 
top up the Pores of the Cheefe, in the fame Manner as 
we have already noted in the: preceding Chapter, con- 
fil Butter, wherein the Salt. produces the fame 
ect. Los. uJ ' 
All Sorts of Cheefes are not alike pleéafing to the 
Tafte, that of Roguefort, Parmefan, &c. are for the 
L 4 -niceit 
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niceft, Tables : There are alfo feveral others much e- 
fteem’d : In‘the mean Time, there are many’ Perfons 
who have fuch an Averfon to all Sorts of Cheefe, that 
they can neither bear the Sight: nor Smell of it. I fhall 
not enter here upon explaining from whence-this natural 
AÿYerfion does proceeds: Martin Schookius hath wrote a 
"Ekéatife on: Purpofe, De averfatione Cafei, to which I. 
refer the Reader. a 

Cheefe in Latin is Cafeus, ala&ecoado, quafi coaxeum; 
becaufe ’tis made of Milk curdled ; or elfe, quod fero ca- 
reat, quafi careum ; becaufe they deprive it, as much as 
may be, of its ferous Moifture. Laftly, others pretend, 
that the Word Ca/eus comes from Ca/are,, to fall ;-be-, 
caufe the Cheefe {inks to the Bottom of the Veffels, as’ 


à 


tis feparated from the Whey. # 


AC AP. Vay in CE 
Of aHEN ., FALSE 


Here are two Sorts of Hens which differ in Co- 
À Jour, the Beauty of their Feathers, in Big= 
nefs, and feveral other Ways. You are to chufe 
thofe that are well fed, tender, young, and that. 
have not yet laid any Eggs. os gh aml 
Their Flefhis pectoral, eafily digefted, produces 
good Juice, is very nourifhing, increafes the Spirits 
moiftens and cools, and is very proper for macerated: 
Perfons, that are recovering from Sicknefs.  Avi- 
cen pretends, it makes the Underftanding more 
quick and lively, that it clearsthe Voice, and con= | 
fiderably increafes Seed. | pt 
. When a Hen is a little oldifh, then her Flefh 
grows dry, hard, and not eafy of Digeftion. - à 
-A Hen contains much Oil and volatile Salts, in 
all the Parts of it. | Rahs 


It j 
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“Tt agrees at alltimes, with any Age and Con- 
ftitution: In the mean time, it. is better for nice 
Perfons, and fuch as lead an idle. Life, than for 
thofe who are ftrong, robuft, and us’d to a violent 
Exercife, or hard Labour, feeing thefe laft require 
fnore folid. Food, and that does not fo eafily 
wafte. md 


REMARKS. 


The Hen is the Female, as the Cock is the Male: 
She is too well known every where to need my Defcrip- 
tion here, and ismuch us’d for Food. Its Flefh is very 
favoury, and produces the feveral good Effects before- 
mention’d ; the Reafon of which is, that it contains a 


‘juft Proportion of oily and faline Principles, that are 


ftri@ly united together: In the mean time, when the 
Hen grows old, her Fleth is hard of Digeftion, it grows 
hard, dry, and like Leather ; becaufe its oily and balfa- 
mic Parts have been infenfibly difpers’d, and drain'd off 
by the continual Fermentation of its Humours. 

Some Perfons formerly were of Opinion, that the eat- 
ing of Hens, Chickens and Capons, caus’d the Gout; 
and perhaps, there were two Things that gave Occafion 
for this popular Error. Firft, thefe Animals are fabject 
to the fame Difeafe, and confequently may impart it to 
thofe who feed upon them ; but it would follow’ from 
Hénce, that we muft contract all the Difeafes of every 
Animal we eat of, which we find otherwife by Experi-: 
ence. Secondly, they were inclin’d to this Opinion, 
from a Confideration that thofe who lead an idle Life, 
faré high, and. feed upon juicy and nice Food, fuch as 
Chickens and Capons, are more afflicted with the Gout 
than others ; but ’tis not becaufe thefe People live ufual- 
ly upon Capons and Chickens, that they are fubjeét to 
this Diftemper, but rather by Reafon of the idle Life 
they lead, and the Excefs they go to in all Sorts of 
Pleafures, In fhort, if it were true, thatthe eating of 


. thefe Fowls brought theGout upon us, we fhould fee no: 


thing elfe but gouty Perfons every where ; for we may 
fay, that there is now a-days no Food more common 
5 L 5 than 
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than this at all Times, and among all Perfons, both 
young and old, fick and well, and of what Conftitution 
foever they are. 

It is faid, that the: Heh at Padua are much larger 
and bigger than the-Hens of other. Countries. ‘There 
are fome in Turkey, who have very beautiful.Feathers, 
and of great Variety. There are fome in Perfa that-have | 
ro Tails nor Rumps; and others in Chiza that bear 
Wool, like that of our Sheep. In fome Parts of the 
Jenn the Flefh and Bones of re Hens are black, and 
yet tafte very well.” 

They make ufe of the Fat of an Heni in Phyfick, for 
qualifying, diffolving, and foftning hardned Parts. 

They open a Hen’s Body, and apply it hot to the 
Head, in order to open the Pores in malignant Fevers, 
and in Diftempers oF the Brain, as APpOley Frenzy, | 
Lethargy, and Delirioufnefs. a 

They dry the internal Membrane of a Hen’ $ Breaft, 
and rédute itto Powder, and make nfe of it in this Man- 
nef, to provoke Urine, help Digeftion, fortify the Sto- 
mach, and top Loofenes. | 


CORP PORC TER, 
Of CHICKENS.) sac 4 


Cr ought to be young,” tendery fat: and 
| well fed. ‘They are better and wholefomer 
at two or three Months old, than at APY x other 


> Time. 

Their F ion is nourifhing, pectoral, ealy. “of. Dir 
geftion, moifining, cooling, . and” has good : Juice, 
Chicken-broth are much ufed by People in Fevers, 
ss requiring a very light Food; and when they 
“would have this Broth have a certain Vertue in it, 
ee ftufF the Chicken with a eA fit for that Pur : 


pole. 
* We 


= 
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_ We do not find that the Ufe of Chickens produ- 


ces any ill Effects. 


They contain’ afuch Oil, afd volatile Salt. 

They agree at all times, with any Age, and 
Sort of Conftitution ; however, they are yet lefs 
proper than Hens, for thofe who are us’d to violent 
Exercifes, or hard Labour, who require more {e- 


Tid and durable Food. 


REMARKS: 


A Chicken is very wholefome Food, which. is ,usid.in 


: 
7 


es ROM TA 
The Chicken being a Subftance not fo compact and 


ahead 
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CHAP, XVII. 
a2 4 Of Car ony Lin: #10 


OU are to chufe a Capon that is young, ten- 

der, fat, well fed, and that hath been bred in 
a pure and ferene Air. Capons are more valu’d at 
the Age of fix, feven, or eight Months, than at a- 
ny other Time. 

Their Flefh is very nourifhing, it produces good 
Juice, is reftorative, recovers decay’d Strength, 
good for the Ptheific and Confumptions, eafy of Di- 
geftion ; and they often make Broth of it, in order 
to fortify and recover Strength. 

‘We do not find that a Capon produces any ill EF 
fe&t, no more than a Chicken. 

«A Capon contains much volatile Salt and Oil, in 
all its Parts. 
It agrees at all pr ay with any Age and Con- 
‘Hieution- | | 


# 
Remarns. 


A Yan as every Body Los, is a | Cock that its 
been gelded, in orderto make him fatter, and his Elefh 
of a more tender and delicious Tafte. The Cock isa 
lafcivious Animal, that abounds in Spirits and feminal 
Moifture : But as the great Heat of his Body caufes him 
frequently to evacuate the fame, his Flefh becomes dry 
and en of Digeftion ; hath but little Tafte, and but 
little us’d, efpecially at dainty Tables. 

A Capon on the contrary, which is not fubjeét- to the 
fame Heat as a Cock, doth not fuftain the fame Lofs, 
and fo the moft fpirituous and balfamic Parts of his Blood : 
being keptin, they contribute to make the Flefh have a 
better Juice i in it, than that of the Cock’s, à  § wi 

¢ 
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The Flefh of a Capon, is in Vertue and Tafte much 
like unto that of a Chicken : In the mean time, that of 


- a Capon is more nourifhing, pleafant and properer for . 


aE 
' 


People us'd to Fatigue, than the other; and the Reafon 
is, becaufe this fame Flefh contains Juices that are 
more concoéted, digefted, and fuller of oily balfamic Par- 
ticles. 
- Tho’ we have obferv’d, that a Cock is no delicious 
Food, yet Cocks-Combs are delicate Eating. À 
_ They make Broth of a Cock, and upon this Occafion 
they chufe the oldeft they can’ get. This Broth is 
of an opening and deterfive Nature ; it loofens the Bo- 
dy a little, and is both nourifhing and reftorative. 

The Cock is.a fierce, bold, courageous and vigilant 
Bird, “efpecially. that which has a red Comb, and 
lively and fparkling Eyes: Danger will not make him 


_ recoil ; he’ll brook no Rival, he fights with amazing 


Fury, and fometimes till he can hold it no longer ; fe- 
veral Generals in former Times have us’d Cock-fighting 
in the Prefence of their Soldiers, to encourage them to 
Battle, by the Example of the Animals, which’ attack 


one another and defend themfelves with fo much\Ad- 


drefs: They give a little Garlick to the Cocks, to heat — 

and animate them before they put them to fight. .* 
“When the Cock has gain’d the Viétory, he appears 

flately, proud, infolent, and crows by way of Triumph; 


“but when he has been beaten, his Spirits, are funk, he 


cannot crow, and he is fo afham’d of being beaten, that 
he will go and hide himfelf in the firft Place he can 
come at. PTA bo | Pi 
Some will fay that a Bafilifk cannot hear the crowing of 
a Cock, but fhe is: prefently feiz’d with fo terrible’a 
Fright, that many times terminates with her Death. 
Pliny affures us that Panthers are much afraid of the 
Cock. Several Authors obferve, that Lions cannot look 
upon nor hear the. Cock crow without trembling, and 
Lucretius endeavours to explain this natural Fear of the 


Lions, by thefe Lines. | 


: aa 
—— Gallorunr in corpore quedam Ba 
Semina que cum fint oculis immifla Leonxm, ' | 
° ° A ‘ lens wat de éd 4 
Pupillas interfodiunt, 81: "7 er ME see 
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Several Parts of a Cock are good in Phyfic, and there. 
fore they anciently facrific’d Cocks to A /tulapius. 

Some Ph; ficians affure .us, that the ‘Genitals of this 
Bird, -efpecially whilevit'is young, are good for lean’ and 
awafted Perfons, and generate Seed. 

The Fat of a Cock is «sd in Phyfick in the fame 
Manner as that of an Hen. 

Cocks Brains are good to ftop Loofenefs; they- alfo 
look upon his Gall to be good for the Diftempers of the 
en and to Le avetocs Spots and Freckles in the one. 


C H A PIX Pr 
| Of the TURKEY-COCK. Le 


7 OU are to chufe that which is young, ‘tender, 

fat, and well fed. 
It. is-very nourifhing, produces cots Fuadeeg is 
-eafily digefted, recovers Strength, augments the fe- 
-minal Moifture, and is eood for theager Perfons, 
and fuch as are recovering from Sicknefs. 
On the other hand, When itis grown little old- 
‘ith, the Flefh becomes bard, like Leather ; 3. and not 
eafily digefted. ; Aes 
» It, contains; ucts Où rent veal Sale; in all the 
Parts of it. 

It agrees’ at all times, with any Âge: and dr 

Atitution, a it has’ 1 Sr VA qi te 
fit te | 


CRUE" 


PRES pot 


‘The ope Cock isa Bird well known, and as math 
us’d for Food, as Capon and Chickens; it has a good 
Tafte, and produces as good Juice’as‘the.other. Its : 
Flefh is a little firmer, a ad yields, a morefolid. añd dura- 
ble Nourifhment: As tee the reft, it may. as le 


~ 


= 


Of Pidgeons. Ex 
sin every refpe& with Capon and Chen me very 
near of the fame Nature. . 

It is faid, that Turkey-Cocks in pret New, Eng L 


‘land, and Virginia, are larger and better tafted, ain 


ours in Europe: Thele Fowls were formerly unknown 
to the Europeans, and were firft brought amongft us, out 
‘of Numidia in Africa, they were alfo brought froin the 
Indies, and that makes fome call them the Indian Cocks. 
The Greeks called the Turkey-Hen | ‘Meleagrides, be- 
<aufe they fancied the Sifters of partner were turn’d 
into thefe Birds. ; 

Asfor Turkey-Cocks, they are ‘called: Puis Ph, 
“or Gallopavi i in Latin, not becaufe they, were of the fame 
“Kind with Peacocks (for they differ much, and ‘are not 
near fo beautiful as the other) but Bbedate thefe two 
Kinds of Birds have fome Thing in common between 
them: In fhort, boththe one and the other of them are 
haughty, malevolent, choleric, felf-admiring, and feem 
to 1, Reg a your dite tpon them. 


danois CHAP. XX. 
ests. Ae beh é of PIDGEONS. 


“Herevare fevers Sorts of Peas coins HAN are 

‘diftinguith’ d by two general Clafles, viz. the 
‘al and wild Pidgeon. 

You are to Le both of the one and the other ; 
thofe. that are young, tender, ‘fat, Sefhy, well: 
ed; and, that have been bred in a: ne and! ferene 
Air. 

They. ate’ very ‘nourithing, Fran bixding, 
“ftrengthning, and ptovoke Chine: ‘They are Look” d 
“upon to be good for cleanfing the Reins, and to ex- 
‘pel the grofs Matters that ftick there, 

Some Authors pretend the ufing of Pidgeons cures 
Manuithons a ae isa ates en againit peftilential 

‘oi De 
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Diftempers,. : But I will not aflure the Reader, that 
thefe Pretences are well grounded. © 4 
As a Pidgeon grows old, fo proportionably. does 
its Flefh become drier, and more folid ;. harder of: 
Digeftion, and fit to produce grofs and melancholy 
Humours; and hence it is that many Authors have 
condemn’d the Ufe of Pidgeons, and look upon them 
to be bad Food. 
They contain much Oil and volatile Salt; and an 
indifferent Quantity of earthy Parts, i 
_ They agree at all times with any Age and Confti=- 
tution; but thofe that are melancholy, ought to make 
ufe of them more moderately, than other Perfons. 


REMARKS. 


The tame Pidgeon is a Bird well known, for bein: 
much us’d by Way of Food. When ’tis young, the Flefh 
is tender, juicy, and eafy of Digeftion ; becaufe it con- 
täins a juftProportion of faline, oily, balfamic, and phleg- 
maticPrinciples ; but as it grows older, fo proportionably 
the fermenting of the Humours diffipates the more humid 
Parts, which afterwards makes its Juices to be grofs, 
earthy, and fo apt to renderthe Flefh hard, and heavy _ 
in the Stomach: In the meame Time, this Flefh being 
very nourifhing, and producing folid and.durablé Food, | 
as we fhall explain it by and by, it may. be-propet for 
thofe who have a goed Digeftion, are in continual Exer- 
cife of Body, and fpend themfelves much. ; 

Ariftotle and Pliny oblerves, that a tame Pidgeon u- . 
fually lives eight Years; on the'other hand, fome Au- 
thors aflure us, that they had feen thofe which had lived, 
two and twenty. pe. 
The Ring-dove is no other than a wild Pidgeon, that. 
ufually fits upon the Boughs of Trees, and will not light 
upon the Ground; becaufe ’tis of a very fhy Nature : Itg 
Flefh has a good Tafte, but is drier than that of a tame 
Pidgeon ; the Reafon of which is, that the wild Pidgeon _ 
‘being more upon the Wing than the other, does alio the 
imore difperfe its Moifture : The ‘Ancients look’d upon-it 
# be good'againft Venery, at you may fee by thefe Lines 
of Martial : In- 


Inguina torquati tardant bebetantque Palumbi?  '* 
Non edat banc woluctem qui cupit éffe falax. 7 

“Some Authors fay, wild Pidgeons will live till they 
are thirty Years old, nay fomietimes to forty ; and the. 
| older they grow, ‘the longer confiderably.do their Claws 
become, whereby their Age is known, and thefe Claws 
of pers may be cut of, and they'll feel no Inconvenien- 
cy by it. Dis. 
The Turtle-dove is another, and finer, Kind of Pid- 
|‘geon, than thofe already fpoken of: The Cock is ufually 
of an Afh-colour, with a black Ring about his Neck: 
There’ are alfo fome of them white, efpecially in cold 
Countries: The Turtle is either wild or tame: They 
love to live in fandy, rough, and mountainous Places, and 
| they keep on the Tops of Trees, where they build their 
| Nefts ; however, they often come down into the Plains 
| ‘and Gardens to feek for Food. Arifotle obferves, that 
| they go'into hot Countries in the Winter, and into cold 
ones in the Summer. It is obferv'd, they live to be eight 
| Yéäats did; and that the Cock is ufually longer lived than 

aA. 0 pines bi 

“The Fleth of the Turtle is not fo dry as that of the 
wild’ Pidgeon. It’s better tafted, and produces good 
Juice’; hen’ thle Bird is fat, tender, and young, it is 
| délicate Food ; and this is what Martial fays of it : 


eo pe . ° o tae | € 
“Dum mihipinguis erit Turtur, la&uca val bis, 


«ot Et-cochleds tibi habe; perdere nolo famem. 


Galen alfo much extolls the Goodnefs of the Turtle, 
and fays, that it is a Food that is neither too grofs nor 
+ too flight, and in a Word very wholefome. 

'Pidgeons are to be found almoft ever-where. There 
‘were anciently Multitudes of them in 4/rica, becaufe it 
was not lawful to eat them, _ There are a great many of 
them ftill in Cyprus, Sicily, and feveral other Countries:; 
A UE Birds were confecrated to the Goddels 

oT ae 
| We may fay in general, that all Pidgeons are of a dry 
_ Nature, and that in this Particular, they do not differ 
oné from another, but as they are more or lefs fo; their 
Flefh is nourifhing, becaufe it contains a great many on 


we 
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and balfamic Parts :~It lf yields-géod-and folid Nutri- 
ment, becaafe that being compact and clofefet together, | 
it fticks 1 in fuch a Manner, to, the folid AE spat it -can- { 


til 


En are twallow'd up id pacha 
‘Phyfitians ufe a Pidgeon open’d alive, againft. fesse: 
“plexy,. Lethargy, and Frenzy, by applying the fame hot 
“to the Feet. “It-operates in this Cafe, by opening the | 
“Pores of the Head, with its volatile and exalted Princi- | 
‘ples, and thereby facilitating a free Paflage for the fuli- | 
“ginous Vapours that afcend into thé Brain to get out. | 
The Blood of a ‘Pidgeon newly let, and while itis fill 
“ warm,’ is made ufe of to allay the Smafting of ‘the,Eyes, 
“and ‘to’ tre green "Wounds. thereby : “That of the Cock, 
“which has been drawn from under thé Wing, is efteem’d — 
“before any ‘other, as ‘being ‘more fpirituous. fé, CURE 
~“Laftly , Pidgeon’ s-dung is us’d“in ‘diffolving, firength- . 
ne ae difcuffing Gatapla{me. 
Pidgeon i in Latin is call’d Célitibuss quod in culmi- 
ps, diam m degere Jolet ; bécaule it ufually lives ont “the 
“Tops of Hotiles ; “or elfe; guad lumbos colat, becaufer tis | 
incohiintA es 3 Or elle, quad collim eus ad fi fngulas ¢ conver= — 
_ fiones Colores mutet ;<becaufesits Neck;: according: to» the | 
different “Purns. ‘Ads: has'alfo différent. Colours... 
The wild Pidgeon in Latin is called - Columbus; a | 
“mans, moveri, palpitare ; or elle, guod parcat ‘lum- ; 
‘bis ; beeaufe eftéém'd to be chaîte. tn: ‘fhort, fome pre- cs 


[ 


tend to tell us, that‘if after the Cock and Hen’ have once 
“paired, one’of thém ‘dies, the Survivor will | never feek 
“for another Mate . 

"The Tuttle is in Latin: ‘all'd ion from the Cooing 
‘it ‘makes, | 


val 


\ LOT Te aie Bo d DE; à is HB LR J Ë FIFA 
a i enn’. T Edo aC-H:A PR 


‘Of the, Goble... 3235 


CHAP, XXL 
| Of the Go OSE. | 


HERE..are two Sorts of Gezfr, the tame 
and the wild; you are to chufe of either of 
e them, :that: which is tente) neither too young nor 
“itoo old, well fed, and that hath been bredii ina pure 
* and: rene! Air. 
~~ Geefe are nourifhing enough, ‘and very folid and 
_ durable Food. 
It is.a little hard of Digeftion, and when it is 
4. too- young, then) its Flefh is- Vifcous, . añdiaptito - 
“produce.-grofs: and excrementitious : Humouts ; 
whereas on the contrary,;when *tis too old, it’s dry, 
“hard, ‘has a bad Juice, and caufes Indigeftions and 
Beavers: 
Goofe contains much Oil, and volatile Salt : The 
“tame one does alfo contain much. Phlegm, but the 
+ wild one bas not fo much. 

:Both. the : one : and the other, in Winter aie. 
no agnee >with - young» ibilious People, swhoochave 
«a good ‘Stomach, and rare us’d to “Exercife cand 

* Labour. 


Re M. ARK. 5, 


| Goofe.i isa «Food. that. is pleafing enough. to the alte. 
The, ‘wild. ones, tafte better (fays our Author) than the 
" tame ; becaule that being. much more upon.the. Motion 
Ahn, Ki other, its Flefh:is not fo full of vifcous and. grofs 
uic 

ii The Goofe lives in cold, moift, and watery Places. 
. You. meet with this Bird almoft.in, all Countries. They 

_ live. LOPE efpecially the wild Gao/e, :if we. believe, fome 
qu Authors, 
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Authors. William Gratarolus obferves, that they'll live 
to be twenty:; and #/bertus fays, fixty Years old. The! 
tame Goo/e flies but little, and rifes not far from the. 
Ground ; whereas the wild one flies high and fwift. 
A Goofe lives by Land and Water, as amphibious Ani- 
mals do; but the tame one lives more upon Land than 
the other. In fhort, wild Gee/e are almoft always found 
in moift and marfhy Places ; and there are a great many 
of them in Ethiopia, which make great Havock in the 
Country. fi : | IE ; 
wilt is obferv’d, that a Goo/e is very vigilant, and fleeps 
fo flightly, that the leaft Noife awakes her; and fome 
People pretend, that this Bird is at leaft as ufeful as.a~ 
Dog in the Night, to watch a Houfe ; for as foon as it 
hears any-Thing, it ceafes not to make a Noife, where 
fhé feems to call the People of the Houfe to her Relief 5 
of which there is indeed a remarkable Example’: When 
the Gauls were in the Night upon entering the: Capital 
of Rome, they gave the Dogs that were therein fome 
Vi@uals, to prevent their Barking, whichvhad the de- 
fired Effet: But nothing of Food ‘that they ‘threw « be- 
fore the Geefe could hinder their Clamour, and. awake 
the Romans. From thence forward there were yearly 
Honours done at Rome to the Goofe for her Vigilance ; : 
and the Dogs were alfo annually punifhed for their Neg- 
ji ence. v ddapraipr pate Rae er 
ER may be faid in general, that the Flefh of a Goof 
- is more agreeable to the Tafte than it is wholefome. In 
fhort, it always abounds with heavy and grofs Juices, 
that make it hard of Digeftion, and therefore it ought 
to be very moderately us’d: However, ’tis proper 
enough for robuft People that have a good Stomach, 
becaufe it is nourifhing enough, and is a durable and {o- 
lid Food. hee : 
Some pretend to tell us, that Goo/e Fle, on which 
the Yews frequently feed, does not a little contribute to 
make them of a melancholy Temper, of a dull, fad, 
gloomy Humour, and of a bad Colour. The ancient 
Britons fcrupled to eat Geefe; but the Engl do it 
now with Pleafure. Aie : 
“ Of all the Parts of a Goo/e, Galen approves of none 
“but the Liver and Stomach for Food: née the 
ah ing 
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Witgi is alfo very good. Some pretend, that Scipio Me- 
tellus, a Roman Conful, was the firft that us’d Goo/e- 
Liver. Others afcribe this Honour to M. Seflius, a Ro- 
man Knight. 

«The Skin of a Goofe’s Feet is look'd upon to be aftrin- 
gent, and good to ftop Bleeding or Flux, if taken to the 
Quantity of half a Dram inwardly, after it has been firft 
reduc’d to Powder. 

They reduce Goo/e-dung into a Powder, and half a 

Dram of it is prefcrib’d, in order to rarify and attenuate 

the Humours, to provoke Sweating, Urine, and Wo- 

| ee Terms, as allo to haften their Delivery in Child: 

9 

| 


Gout s Blood is look’d upon to be good againit Poifon, 

of awhich two'or three Drams are prefcrib’d. 

~The Fat.of a Goofe is us’d in Phyfick. It is of ‘a die 
| folving and mollifying Nature; it eafes the Piles, and 
Pains in-the Ears, if put into them: ‘When taken in: 
_wardly, it: loofens'the Body, and thofe Parts of the 
| Body which are affected with the Rheumatifm they ' ah 
withit.. : 
É À Goofe in Latin is Anfer, à frequentia 9 afi Arai 
| natandi 3 becaufe fhe delights to {wim in the Water. 
Hf a: | 


rt 
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ng Here are two Sorts of .Ducks, viz. the tame . 
and the wild Duck; the laft of which ‘hag 

| brown and reddifh Flefh, more valu’d for the Good- 
| nefs:of its T'afte than that of the tame Duck. Whe- — 
ther you make Choice of the one ‘or the other, you 
are to pitch upon thofe that are tender, young, fat, 
| fed with good Food, and bred in a pus and ferene 
Air. 
Duck j ds nourifhing ‘enough, and. is a F ood, jthat | 
is folid ‘and durable. Some Authors think, that 
the 
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the eating of it puts a good Colour into the F aces | 
and makes the Voice pleafant and agreeable. : . 
‘The Duck, and efpecially: the tame one: is hard: 
of Digeftion, and breeds dull and grofs Humours. 
The. tame Duck contains much Oil, volatile Salt 
and Phlegm; and-the wild ones have more volatile | 
Salt than the other, but lefs Phlegm. 
Both the one and the other agree in cold Weather, 
with young hale People, who are us’d to much Exer-) 
cife, and have a good Stomach, | 


REMARKS. 


A Dyck is an amphibious Animals for fhe’ lives” ny 
Land, and Water. . The! tame.one’ is not fo well tafted, 
nor fo wholefome:as the wild: Duck; ‘and ‘the Reafon’ is, 
becaufe-fhe; has; not: near: fo much Motion, and conte! 
quently: abounds withdully vifcous, ‘and grofs Humours: © 
Moreover, the tame Dick lives among Mire and Ordure, * 
and feeds upon nafty Things, fuch as Mire, dead and'rot-" 
ten. Fith, ; Frogs; and: Toads ;: whereas? the wild’ ones live 
upon Food, which: they feek for every>where+’They have’ * 
alfo-a freer Tranfpiratic on, by Reafon of the Exercife : 


grofs Famguts they may Pin in them;.and lafily, more 
and more to exalithe Principles ofthe Liqdors, and for 
that Reafon they abound more with volatile Salt, than 
the tameonesdo. =» 

The Goofe and Duck are much like one another in ref- 
peët to the Subftance of their Flefh, and very near-pros-+ 
duce the fame EffeGs:* The Wing of a Duck, as well as 
that of a Goo/e, is excellent Vidtuals$’ and Martial, by 
the! following Lines, fhews; what. were the Parts of a Duck 
moftin Efteem; for: the Goodnefs of their Tafte. ? 


Tota mibi ponatur anas, fed pestoré tantum, 
Et cervice fapit ; cetera redde coquo. _ 


Thetame Duck rifes itfelf hat a little from the Earth, 
and walks flowly, becaufe fhe is very heavy ; but in tae 
of: that, the {wims-very eañly and fait, and can for à ae 
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time, hold her Head, and the reft of her Body, under 
Walshe either to feek for fomewhat: to eat, or to conceal . 
herfelf. M 
Whena Duck's Egg is hatch'd by.a Hen, its diverting _ 
enough to. obferve, that the Hen does not at firft know 
her own young ; and as the Duckling, as foon as it is 
out of the Shell, rans intothe Dirt, and to fwim in the. 
Water by natural Inftin@, the Hen laments; mourns, 
“and calls for it in as mournful and compaffionatea Man- 
ner as can be. Sy 
‘The-Liver of a Duck, befides thatit hatha very good * 
Relith, is alfo: look’d) upon.to. be good for flopping the 
Flowing of the Liver. | , 
| The Fatof a Duck is of a mollifying, diflolying and 
Hoftning Nature, if CR i i 
‘They open the Body of a Duck, and apply it warm to” 
,the Belly in the Wind! Cholick: or a PE 
‘There’ are feveral Sorts of Wild-Dueks,. that: differ’ » 
from one another in Bignefs, Form) Cry: and ‘Colour, 
There are, fome. of them which: fly flow, and ‘ethers very 
fwiftly : However, we may fay in general, that. wild 7 
Ducks, for the moft part, fly fafter than tame .ones,:, 
They ufually live where there are Rivers, Marthes, and 
Lakes. = eh ap cms y . 
| The Teal is put in the’ Number of wild-Dacks, of” 


which ’tis a particular Species; and of thefe there are 
two Sorts, the one fmall and the-other large:; the fmall, 
which is moft in Ufe: for Food, is in every: Thing like» . 
unto your common Ducks, faving that it is not fo larges: | 
but of a more agreeable Tafte, and eafier of Digeftion. 
There is a Sea-bird, which the Frerch. call Macreufe, 
that is reckon’d in the Number of ‘wild- Ducks. It is of 
a dark Colour, and flies heavily ; but when .it has. a 
Mind, to come haftily away from a Place, the Bird fof. 
tains itfelf upon the Ends of its Wings and Feet, and ’ 


git 


in this, Manner runs lightly and f Wiftly upon the Surface 
ef the Water. This Bird feeds upon Infects, Sea-weeds, _ 
and Fith. It’s. Flefh is hard, and like Leather, efpecially : 
when. ’tis old, and therefore it fhould not be eaten but. 
when young. This ame Flefh taltes alfo. of Fith,,and . 
the Romanifs allow the Ufe of it in Lent, 
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A Duckin Latin is Anas, and in Greek, mwra à vw, 


nato; becaufe the fwims very faft, as before noted. : 


CHAP. XXII 
Of a PARTRIDGE. 


Here are feveral Kinds of Partridges which 


ought to be chofen, while they are young, tem 


der, well fed, and of a good Tafte. 

The Partridge is of a reftorative, ftrengthning, 
and very nourifhing Nature: It is eafy of Digeftion, 
increafes Seed, and Milk in Nur‘es Breafts ; pro- 
duces good Juice, and proves a folid and durable 
Food. It is good in Diarrheas. 


When a Partridge is old, his Fleth is hard, like 


Leather, not eafy of Digeftion, and difagreeable to” 


the Tafte. 
The Partridge, in all the Parts of it, contains 


much Oil, and volatile Salt. 


It agrees in cold Weather, with any Age and. 


: 


Conftitution, but more efpecially with Perfons re-: 
covering from Sicknefs, and thofe who are of a cold: ° 


and phlegmatic Temper. 


REMARKS. 


“A Partridge is a Bird much valu’d, for the Goodnefs | 
of its Tafte, and the good Effeéts it doth produce. The. 
red Partridge is more efteem’d than the others. It feeds . 
upon Snails, Seed, and the tender Tops of feveral Trees, | 


and other Plants. 


Our Partridges are very near as big as a Pidgeon, and. 
in fome Places larger. Strabo in his 15th Book fays,. 


that Porus, King of the Indies, made a Prefent to 4u- 


gufus of a Partridge that was larger than a Vulture. 


Some Authors fay, there are red ones in the Ifle of Chio 
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as big as Hens. You have white ones in feveral Places ; 
asallo Afh-colour’d ones, and others of a different Hue, 
and are very well tafted. 

Some Authors aflure us, that the Partridge is fo wanton 
and“afcivious, that as often as the Cock fees, or even hears 
the Hen, he cannot forbear treading her: It is alfo faid, 


if you fhould lay a Looking-glafs before him, he'll run 


= 


to his Picture, and do the fame Thing; and that when 
he meets with the Hen’s Eggs, he breaks them, for fear 
he fhould lofe her Company, while the fits upon them. 
‘ The Partridge lives ufually fifteen or fixteen Years ; - 
and 4riffotle days, he fometimes attains to the Age of 
five and twenty. They cannot raife themfelves high 
from the Earth, becaufe they are heavy ;. but they fly. 
with much Force and Brifknefs. | 

The Partridge’s Flefh is firm, and full of vifcous 
Moiftures ; and for that Reafon, ’tis very well tafted, 
good in Diarrheas, and for pituitous and phlegmatic 


People, ‘The cating of Partridge increafes Seéd, 1s very 


nourifhing, and wholefome for Perfons recovering from 
Sicknefs ; not only becaufe it contains many oilyiand 
baHamic Parts, that are fit to unite with the folid Parts 
and to reftore them, but alfo by the Affiftance receiv’d 
from its volatile Salts, which keep the Liquor in a 
juft Fluidity, and increafe the Animal Spirits. 

When a Partridge is old, the Fermentation of its Hu: : 
mours does infenfbly carry off its more volatile and moifk 
Parts ; and therefore its Flefh then becomes hard, dry, 
not eafy of Digeftion, and has little Tafte. 

A Partridge ought not to be eaten as foon as ’tis killed, 


‘but fhould for fome Time be expos'd to the Air; for by 


that Means its Flefh will grow more tender and fhort, by. 
a fmall Fermentation wrought therein, 

Phyficians make ufe of the Blood and Gall of a‘ Par. 
tridge, for Ulcers in the Eyes, and Cataraëts and Webs, 
which are put in while hot, and firft drawn from the 
Bird. 

They alfo make ufe of the Feathers of a Partridge, 
to cure the Vapours in Women; for which End, they : 


are burnt and {mell’d to. 


The Marrow and Brains of a Partridge, being eaten, 


are good for curing the Jaundice, 


M 


A 


242 Of Foods prepared of Animals. 


ac Partridge in Latin is Perdix, which Name it had 
from the Noife it makes, which feems fomewhat like the 
Word, , 


ded eu: rep 8€ 
Of a PHEASANT. - 


yy? U ought to chufe that which is young, tens 
der, fat, and well fed. | 

It is nourifhing enough, produces good Juice, 
folid and durable Food: It is of a fortifying and 
reftorative Nature, good for heétic Fevers, and 
Perfons recovering from Sicknefs. It is eafy of 
Digeftion; and ’tis pretended, that the Ufe of 
it is wholefome, and good for Epilepfies and Con- 
vulfions. 

* The Pheafant produces no ill Effeéts, unlefs im- 
moderately us’d. | 
It contains much Oil, and volatile Salt. 

The Pheafant is beft in Autumn, when ’tis fate 
ter than at any other Time, and fuits any Age 
and Conftitution. | 


REMARKS. 


The Pheafant is a Bird almoft as big as a Cock. It 
hath a long Beak, an Inch thick, and crooked at the 
‘End. His Tail is very long ; and there are but few 
Birds that have fo exquifite and delicious a Tafte as the 
Pheafant ; and therefore is ferv’d up to the Tables of 
People of Quality. : 

There is the Male and the Female ; the firft of which 
is larger, fairer and better tafted than the other, Awer- 


rues prefers a Pheafant before all other Birds, for the 


Goodnefs of its Tafte, and Wholefomenefs, Galen com- 
pates the Flefh of a Pheafant with that of a Hen or 
| Chicken, 
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Chicken, .tho’. a Pheafant has a much better Tafte than 
a Hen: It is-alfo drier ; and the Reafon is, becaufe it 
lives in Woods, enjoys:a freeand dry Air, and has much 
Exercife, ta. ! 

- The Pheafant is not fo wanton and lafcivious as the 
Partridge ; but we may fay, it is dull and ftupid, for 
_ when he has once hid his Head; he’ thinks the reft of 
his Body is not feen. He loves and admires himfelf fo 
much, that he may be eafily taken, when he is employ- 
ed that Way. | | 
The Fleth of the Pheafant produces the feveral good 
Effeéts we-have-mention'd ; firft, becaufe *tis neither 
too moift, nor fill’d with vifcous and grofs Juices, but 
indifferent dry ; and fecondly, becaufe it contains a con- 
venient Proprotion of oily and balfamic Parts, and vola- 
tile Salts. y ; , 
\. The Fat of a Pheafant, being externally applied, for- 
itifies the Nerves, diffolves Swellings, and gives Eafe in 
the Rheumatifm. | 
There is another Kind of Pheafant in Latiz called: 
Urogallus, and this is fubdivided into two other Species, 
wiz. the great and little ones: the firft is as large asa 
Turkey-Cock, has a black Head, fhort Bill, long Neck, — 
and its Feathers of a blackifh or reddifh Colour. 
+ The fecond is call’d Phafanus montanus, the Moun- 
-tain-Pheafant, and differs from the other, only that it is 
much fmaller. ~ | 
Thefe Birds live in Mountains, Forefts, and Nor- 
thern Climates. It is faid, they lie in Winter under the 
Snow for three Months together: Their Fleth is very 
favoury, and has the fame Vertue with that of a Phea- 
fant. It is dry enough, and confequently contains but a 
few vifcous and grofs Humours. Laftly, It produces 
good Juice, and is afolid and lafting Food. 
Caligula order’d thefe Sorts of Birds to be facrific’d to 
him. Their Fat has the fame Vertue as that of the 
common Pheafant. vu 
This Bird is in Latin call’ d Urogallus, ab uro, to 
burn, and Gallus, a Cock ; becaufe ’tis like a Cock, and 
fo very hot, that it can continue under the Snow for fe” 
veral Months, and not be hurt. 
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The, Pheafant is. by fome call d Phafanus, ‘quafs fax 
ciens Janu, becanfe "tis! very good Food"; but its ‘true * 
Latin Name is Pha/ianus, a:Phafi Golebidis! fluvio§ be-- 
caufe it was firft found near a River of Colchos, called 
Phafis; ftom when tis pretended, the Argonauts brought 
this Bird into Greece, and fo to us; rang this is pray by 
thefe Lines of Martial: 


Argioé primum Jum Ha caring 3. à De: 4 bras 
Ante mibi ua nil id 5 Phafis erat. eile He 
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me Of a QuAIL.. BTE 


O U ‘are to chufe that which : is young, sconiient, 
- and well fed, 

‘It. is_ very nourifhing, creates an Hi ppCtiteys and” 
produces good Juice, :. 

,Séveral' Authors look upon Qualls to-be very’ bade 
Food; though not fo much as they would have it to © 

vee bes Fdeed, it is fomewhat hard of Digeftion, te 

_ pétially when old. “We fhall in our Remarks peu 

moreat large of its fuppofed ill Effects. . 
“It contains much Oil and volatile Salt. | 
Isagrees at all times, with any Age and Conftitu- | 
on id it be moderately uted, 24 Bae Gy 


oF. 
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‘The ‘Quail is a {mall Bird fomewhat bigger ae 2 
.. "‘Tnrufhi,’ finely feather’d, and has! a pleafant Note. “ra 
:. ufually feeds upon Millet, Corn, and other Grains, Ic 
is ‘fuch’ tender, and delicious Food, that “tis ferved to : 


“a the be de 4 ables. 
ca Authors do’ not agree about the Efeas produc'd | 
aS be the | Quail. Avgrroes pretends i it has good Juice, and 
St th bay is good for Perions recovering from Sicknefs, and, 
| Ker fuch: 


Î 
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füch as enjoy perfe& Health; which we willingly agree 
‘t6, becaule in the Brit Place we have not experienc’d any 
“ill Effeéts produc’d by the Quail: Secondly, becaufe we 
“find its Flefh to. confift of a Subftance that is a little com- 
-paét in the Parts thereof; and that it contains a conveni- 
‘ent Proportion of oily and balfamic Principles, and of | 
volatile Salts. Indeed, ’tis fometimes. not fo eafy of 
Digeftion, and this proceeds from its Over-fatnefs, that 
‘4s heavy on the Stomach ; but when it is us’d moderate- 
ly, there is none of this {mall Inconvenience to be met 
I . LL de 

Galen, Pliny, and Avicen, do on the contrary aflure 
us, that the Quail is very dangerous Food; and Galex 
fays, he had feen feveral Perfons in Phocis, Boetia, and 
-Doris, that fell into Convalfions and Epilepfies, that had 

eaten thereof; and this, as he imagines, was produc’d 
from the Quails of this Country’s feeding upon Helebore; 
‘tho’, on the contrary, this Plant feéms to me to be like- 
“Her* to Cure than to caufe the Epilepfy , for the fame 
. working by.Stool and Vomiting, may expel the fharp 
“and pungent Humours that caufe it; but though Hele- 
“bore of ‘itfelf were proper for the producing of Epilep- 
“fies; and that -Qudils ‘very frequently fed upon it, it 
would not from thence follow that Quails were fo apt to 
çaufe Epilepfes, fince the Helebore, by affimilating it- 
felf with the folid Parts of the Quails, muft have loft a 
certain Difpofitionvof* its infenfible Parts, wherein alone 
this pretended Malignity might confift. We have alrea- 
dy handled this Matter in the Chapter of the Stag,ito 
which we refer the Reader. * 

Thofe who are of Galen's Opinion, in refpeët toa 
Quail, farther fay; for thé maintaining'of it, that Quails 
being very liable to epileptical Motions, may. impartthe 
“fame_ to thofe that eat them ; but it would, follow from 
“hence, that Goats, Sheep, Capons, Turtles, and pfeve- 
ral other Animals commonly eat by us, and that are of- 
:ten fubjeét to Epilepfies, muft communicate the fame to 
us, which we have not yet‘experienc’d: Some of the 

Ancients following the falfe Reafoning of Galen, in re- 
_<fpeét to the Effects; of: the: Quail, will have it eaten with 
Coriander-feed, Vinegar, and fevérak other Ingredients, 
_which will make it lole its good Tafte, and fo pretend 
wren M 3 here- 
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hereby to diveft it of its fuppos’d Malignity ; but as we 
are not yet fo well convinc'd of its being fo pernicious, 
we fhall hold ourfelves free to feafon the Quail with what 
we fhall deem moft proper to improve its pleafant Tafte ; 
and we fhall not trouble ourfelves about correcting 
a pretended ill Quality, of which wé have no Manner 
of Experience. 

The Quail does not rife high above the Earth, and 
flies heavily ; for which Reafon, Pliny calls it rather a 
_terreftrial than aerial Bird ; but Nature has made it A- 
mends, by the great Agility of its Feet, whereby he runs 
extreamly {wift. It isa wanton and lafcivious Bird as 
well as the Partridge. One Cock can ferve many Hens; 
and ’tis faid, that as foon as he fees or hears the Hen 
he goes and treadsher. Albertus obferves, that the Hehs 
are but few, in Comparifon of the great Number of 
Cocks. 

The Fat of the Quail is good to take away Specks in 
the Eyes, as its Dung when dried and reduc’d to Pow- 
der is for the Falling-ficknefs. pa) 

The Quail in Lafis is call’d Coturnix, its Name be 
ing deduc’d from its Note, as well as thofe of. feveral 
other Birds, as Atheneus, lib. 9. cap. 15. does .ob- 
ferve. AIN 
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Of THRUSHEs, uP 


Y OU are to chufe thofe that are tender, young, 
fat, well fed, and catch’d in cold ‘Weather ; 
for they are then daintier, and of a more exquifite 
Tatte. ! Pi: 

They create an Appetite, fortify the Stomach, 
nourifh much, produce a good is and are 
wholefome for Perfons recovering from Sicknefs. 
Some Authors look upon them to be good againft 
the Falling-ficknefs. PR ede + 
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They produce no ill Effeéts, unlefs they are ufed 
to Excefs. - | 

They contain much Oil and volatile Salt. 

They agree, efpecially in cold Weather, with 
any Age and Conftitution. 


REMARKS. 


A Thrufh is a Bird that is a little bigger than a Lark, 
whofe delicate Tafte has recommended it to the beft 
Tables. It was much efteem’d by the Ancients. Mar« 
tial prefers the Hare before other Quadrupedes, and the 
Thrufh beyond other Birds. Horace alfo fays, there is 
no nicer Food than the Thrufh, and Ga/en reckons it of 
the Number of Aliments that have a good Juice. 

There are Thruthes almoft in all Countries, ‘They live 
upon the Berries of Myrtle, Juniper, Elder, and Ivy; 
they alfo feed upon Olives, Acorns, Infeéts, Worms and 
Flies. They build their Nefts on the Tops of Trees. 
They are docible, and will foon learn to fpeak. Pliny 
relates, that Agrippina, the Wife of the Emperor Clau- 
dius, hada Thrufh which fpoke as plain as any Man. In 
the mean time, fome Authors aflure us, that the Thrufh 
is fo deaf, that it was anciently become a Proverb ; and 
when one was minded to {peak of a Man that was very 
deaf, he faid, be was much, or more fo than a Thrufh. 

The Thrufh, as we have obferv’d, feeds upon good 
Things, enjoys a free Tranfpiration, and has Exercife 
of Body fuitable thereunto. Its Juices are alfo well 
qualified, by Reafon of the Union and exaét Proportion 
there is between their oily and faline Principles; and 
this makes the T'hrufh to be fuch delicious Meat. ~ Itus 
very nourifhing, becaufe it contains many oily and bal- 
famic Parts. It creates an Appetite, and fortifies the 
Stomach, by its volatile and exalted Principles. It pro- 
duces good Nourifhment, and is good for People re- 
covering from Sicknefs, for feveral Reafons : In the firit 
Place, becaufe the Flefh of the Thruth is neither too 

rofs, nor too thin, and contains but few vifcous Juices : 
Secondly, becaufe ’tis eafy of Digeftion ; and laftly, be- 
caw it contains Principles that are fit to recruit the felid 
Parts, and to increafe the Animal Spirits. © 
Fi M4 CHAP. 
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CAP OXRVIE 
Of BuacK-BIRDS, 
RK Black-bird ought to be young, tender, large, 
i and well fed, ay 06 
-+ Te -produces good Juice, is nourifhing enough, 
and cafly digefted, if chofen as before-mentioned ; 
“It is alfo look’d upon to be good for the Bloody-flux 
‘and Loofenefs. | | n | 
_ Tt produces no ill Effeéts, unlefs eaten to Excefs : 
Inthe meah Time, the older they grow, the lefs 
fat they. are, the harder does their Flefh become, 
‘neither is it fo eafily digefted, 
Jt contains much Oil and volatile Salt. 
ft agrees at all times, with any Age and Sort of 
Conftitution, * * ‘he 


REMARKS, 


_ Phe Black-bird has many Things in common with the 
.Thruth,* Jc is about the Bignefs.of fome Magpies, and 
ufually blackifh, though in fome Places there are white 
Birds of this Kind, but they are fcarce. ‘Che Black- 
bird Jives in thick Woods and rough Places, upon Trees, 
and in Cracks of old Walls. They fing well enough, 
are docible, and eafily learn what is taught them ; but 
their Voice is not. fo articulate as a Parrot’s; the Reafon 
3s, becaufe a Parrot has a large Tongue like that of a 
Man, and a large and crooked Bill; whereas the Black. 
bird’s Tongue is narrow, and his Bill too, as well as 
fharp at the End and compaé.* He feeds in a manner 
upon ihe fame Things as the Thrufh does, as.upon the 
Berries of Myrtle, Sorrel, Elder, and. Holly. When 
he is kept in.a Cage, and that you would have him-have 
a good and pleafant Voice, feed him with Flefh. Fe La 
sd 7 ¥ - P | \ 1 
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faid, that Food pleafes him beft, and will produce the 
Effet before-mention’d.  ss—i(w sui es ae 
The Black-birds are like Thrufhes in many Things, 
"yet they are not fo delicious and eafy of Digeftion ; how- 
“ever, they may be reckon’d among thofe Foods that pro- 
duce a good Juice ; becaufe that in the firft Place, being 
us’d to much Exercife, they do not contain many vifcous 
fand-grofs Humours ; and fecondly, becaufe their Flefh 
has many oily and balfamic Parts in it, as well'as vola- 
‘tile Salts, that are apt to produce all the good Effects we . 
“have attributed toit. = ° Liege fe 

The Black-bird in Latin is Merula, quafi Medula ; 
“and indeed, the Ancients called him fo, according to the 
“Teftimony of Zfdorus, eo quod moduletur 3 becaufe he 
‘fings pleafantly enough. ~ > yc ea. oa 

‘This Bird was alfo call’d Nigretta by fome People ; 
becaufe of .its being black, as befcre-mention’d. 
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CHAP. XXVIII. 
Of GNATSNAPPERS.. 


ay OU are to chufe.thofe that are young, fat, 
| and efpecially at the Time when Figs or Grapes 
are fit to eat. © ° 
They are very nourifhing, produce a good Juice, 
“create an Appetite, eafy of Digeftion, fortify the 
Stomach, proper for Perfons recovering from Sick- 
A He and are look’d upon to be good for the Eye- 
. Hgnt. el tbe ie DS SEE à 
© They are not wholefome, but while young; for 
when they grow old, their Flefh is tough, and hard 
of Digeftion. :  * . 
They contain much Oil, and volatile Salt, 
. + They agree. at: all times, with any Age and 
| _Conftitution, Eki wen na dnfhon 0" 6 À 
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The Gnatfnapper is atender and fat Bird, that loves 
Figs mightily, for which Reafon the Romans call’d it Fi- 
cedula : Some alfo nam’d it Avis Cypria, the Bird of. Cy- 
prus; in all Probability, becaufe this Ifland abounded 
with them; or elfe, fay they, becaufe a great many 
me formerly brought pickled out of this Ifland into 

urope. 

The Gnatfnapper chufes to live in thofe Places where 
there are Figs and Grapes. His Feathers change their 
Colourin Antumn ; and they feem alfo to change their 
Shape, probably becaufe they mew and grow larger, 
then the Crown of their Heads is black; and for that 
Reafon this Bird has been called Melancoryphus in Latin 
according to this Verfe : - 


Sumque Melancoryphus, quad mibi fufeus apex. 


The Gnat{napper has acurious and delicious Tafte, and 
is ferv’d up to the beft Tables. Pifamellus fays, this Bird 
never over-burdens a Man’s Stomach ; but on the con- 
trary, that it fortifies, eat never fo many of them: The 
fame Author alfo adds, that he had known fome, who 
having éat a great many of them, and {pent the whole 
Day very merrily ; from, whence ’tis concluded, that 

_this Food fapplied them'with Spirits enough, with pure 
Humours, and but little dull and grofs Subftance. Indeed, 
as the Gnatfnapper is very tender and delicious, has 
Exercife enough for the enjoying of a free Tranfpiration, 
feeds upon good Food, and contains many exalted P:in- 
ciples, it will be no difficult Matter for us to compre- 
hend, how this Bird can produce the good Effects that 
have been attributed to it. 


CHAP. XXIX. 
Of the LARK. 


PIAHERE are two Sorts of Larks ; one that has 
es a Cop or Comb. on her Head, and the other 


without 
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without it. You ought to chufe thofe that are 
young, tender, fat, and well fed. 

: A Lark yields good Nourifhment, and when en- 
du’d with the neceflary Qualities, is eafy of Di- 
geftion. Her Heart and Blood are look’d upon to 
be good to provoke Urine, and to cure the Cho“ 
lick in the Belly and Reins. f ET 

When the Lark is old, her Flefh is hard, dry, 
and hard of Digeftion, and the Juice bad. : | 

It contains much Oil and volatile Salt in it. 

It agrees with any Age and Coniftitution, efpe- 
cially in Autumn, when this Bird is fatter, and more 
delicious, than at any other Time of the Year. 


REMARKS. 


The Lark is a little Bird well known, and-lives upon 
Corn and Worms. She has a very pleafant Note, and 
therefore many People keep her in a Cage; however, 
fhe does not fing at all Times, but in the Morning ear- 
ly, when ’tis fair Weather ; but in rainy Weather and 
at Night the is filent. | 

The Lark is a delicious Bird, and much efteem’d for 
the Goodnefs of its Tafte, and the happy Effects it pro- 
duces. As fhe is much upon the Wing, fhe has Tranfpi- 
ration enough, and confeqnently muft contain but a few 
grofs Humours, and many volatile and exalted Princi- 
ples ; for which Reafon, Lark’s Flefh is favory, eafy of 
Digeftion, and has good Juice: In the mean Time, 
when this Bird grows old, the more balfamic and vola- 
tile Principles infenfibly get away, and nothing is left be- 
hind but thofe that are grofs and earthy ; wherefore, her 
-Fleth is then hard, dry, and not eafily digefted. 

The Lark in Latin is call’d Alauda, ab infigni Alarum 
agitatione ; becaufe her Wings are much in Motion. 

She is alfo call’d Galerita, or Caffta, quod apicems 
criflatum, qui Galeam five Caffidem refert, in Capite 
babeat ; becaufe fhe has a Crown or Cop upon her Head, 
that is like a Helmet, | 


CHAP. 
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Of the OR TOLAN, 


' NE fhould chufe that which is young, ten- 
der, fat, and fed with good Food. "2" 
It is reftorative, ftrengthning, and nourifhing, 
increafes Seed, is eafy of Digeftion, produces good 
Juice, and is fuppofed alfo to promote Womens 
‘Terms. | | 
It produces no ill Efe@ts, unlefs eaten to Excefs. 
ft contains much volatile Salt and Oil: he 
dt agrees at any time, with any Age and Con- 
ftitution. SAR A M) 
| Hi M dort Es UE 


This Bird is about the Bignefs of a Lark, butrather 

a litle lefs, very. fat, and of different. Colours : Her 

- Beak and Legs are inclin’d to red. She feeds upon feveral 
Sorts of Seeds, but Millet is that which fattens her mof, 
and that the likes beft. She ufually livesin warm Coun- 
tries, fuch as Provence, Dauphiny, Larguedie, and Ltaly. 
The Fleth of this Bird is tender, delicious, juicy, and 

- of an exquifite Tafte ; and therefore ferved to the ‘Tables 
oof the beft Quality... The good Effedts it produces arifes 
- from its. having but.few vifcous and grofs Humours, but 
aounding with oily and balfamic Juices, and volatile Salts. 
. Its Fat is of a lenifyiug, diffolving, and allaying Na- 
ture. ; | 


. | | ya : fe < | ¥ 
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| Eyes TE 
| . Of the STARLING, à à 
YoU are to, chufe that which is young, ten- 
der, fat, and that has been fed with good 
Food, eae 


~ 


* 
À 


: 1 OF the Starling. VIT 

Its Flefh is nourifhing, and: yields good and'folid 

+ Food, and is look’d-upon,to be good for the Falling- 
ficknefs. ." «+ & D Déni hée be 


The lefs fat a Starling.is, and the older the Bird 
_ grows, the hardér and tougher is his Flefh, the Tafte 
is worfe, and it’s not fo eafily digefted. hg 
The Starling contains much volatile Salt and Oil, 
in all the Parts of it. een): 
It agrees at all times, with any Age and Con- 
ftitution, provided it has the Qualities we have now 
mention’d, | fh | 


REMARKS, b own 
sity si 43 
+. The Starling is a Bird as big as the Black-birdi It’s 
ufually black, but -ftreak’d with white, and fometinies 
red or Yellow. The Poets call it Avis pifurata ; be- 
caufe of its Beauty. The Tail of this Bird-is fhort” and 
blacx, his Feet are almoft of the Colour of Saffron, 
and his Beak like that of a Magpye. A/drovandus de- 
fcribes three Sorts of them. 

This Bird is almoft to-be found every where. In Sumn- 
mer time he lives in Forefts, watry Places, and Meadows ; 
but in the Winter he fhelters himfelf under the Roofs of : 

« Houfes, and fuch Holes as he can find: Thefe Birds do 
alfo many Times get into thofe Bottles which we faften 
to the Wall for the. Benefit of Sparrows: They are 
great Devourers, and feed upon the Berries of Elder, 
Grapes, Olives, Millet, Parfiips, Oats and other Seeds : 
* They allo eat Worms, Hemlock, and dead. Carcaffes ; 
and therefore feveral Authors look upon them.to be bad- 
‘Food. They are’docible, eafily tam’d and learnt to 
fing. They go together in Flocks, and fometimes to- 
wards Night in fuch a vaft Number, and fly with fo 
_much Force and Violence, that they form a Kind of a 
Cloud, and make a Sort of a Noife which might be taken 
_ for a Storm. “ii j aE © 
_, The Starling is naturally of a dry Temper, and there- 
ore if he be not young and fat, you ought not to eat 
@ Of him; the Reafon is, becaufe the older he grows, its 
i ae A k moft 
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moft balfamic and fpirituous Parts evaporate away, the 
Flefh grows hard, not eafy to be digefted, and even of _ 
a {trong and unpleafant Smell. 

It is obferv’d, that a Starling in Vintage-time is fat- 
‘ter, more delicious and better tafted than at any other 
Time of the Year; and the Reafon is, becaufe this 
Bird loves Grapes mightily, eats of them to Excefs, and 
even makes confiderable Havock where-ever he comes. 

Galen, in his fixth Book de tuenda fanitate, places 
the Starling in the Number of attenuating Foods, and 
that has a good Juice ; which muft be meant only of that 
which is young, that hath been fed with good Food, 
and that lives upon Mountains. 

The Starling in Latin is called Sturnus, à sope, fer- 
nere, quod terram pedibus radat, ES obvia queque verrat 
ES fernat, dum alimentum fibi quetit ; becaufe this Bird, | 
in fearching for Food, fcrapes the Earth with his Feet, 
and turns afide whatever he finds in his Way, L 
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CHAMP. + XIE 


Of the LAPWING and PLOvER. 


che ESE Birds ought to be chofen when young, 
tender, fat, and well fed. pc thay 
They create an Appetite, yield pretty good 
Nourifhment, digeft eafily, and are look’d upon to 
be good to provoke Urine, to ftrengthen the Brain, 
_ purify the Blood, and for the Falling-ficknefs. 
They are not very folid Food, but foon wafte, 
and therefore Perfons accuftom’d to great Exercifes, 
or hard Labour, are not to ufe them. 
They contain much Oil and volatile Salt, in all 
their Parts. FA 
They agree at all times, with any Age and Con- 
füitution. Bidets! 4h 
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REMARKS. 


We. have join’d thefe two Birds together, becaufe 
they live in the fame Places, feed upon the fame Food, 
and their Flefh is alike in Tafte, and produces the fame 
Effects: There are alfo fome Authors, who have fo con- 
founded thefe two Birds together, that they have given 
them the Name of Vanellus in common. — # 

They are both very near as big as a Pidgeon. They 
ufually live near Rivers and Lakes; feed upon Worms 
and Flies ; they fly with great Force, and make a great 

[Noïfe, in their Flight. They are of an exquifite and 
‘delicious Tafte ; but the Plover is yet daintier than the 
other. , 

: . The Plover has a Kind of a Cop upon his Head, that 
is oblong and black ; his Neck is green, and the reft of 
his Body party-colour’d. In fhort, you may fee {ome 
that is green, black, blue, and white. | | 

There are two Kinds of Plovers, which differ chiefly 
in Colour ; the firft is yellow, and the other is afh-co- 
loured. | 

The Lapwing and Plover being almoft always in Moe 
tion, and confequently enjoying a free and eafy Tran- 
fpiration, they breed but a few grofs Humours, and the 
Principles of their Humours are exalted, and continual- 
ly evaporate: From whence it comes to pafs, that the 
Flefh of this Bird is very light, eafy of Digeftion, and 
well tafted. | 

. The Plover in Latin is call’d Pluvialis, either becaufe 

the People believ’d he prognofticated Rain ; or becaufe 

‘he is eafier taken in rainy Weather than at apy other 
Time. 

The Lapwing in Latin is called Vannellus, à vanuo, to 
fan; becaufe that when he flies, he makes a Noife like 
to that cans’d by a Fan. 

Aldrovandus doth moreover give a Lapwing the La- 
tin Name of Capela; not becaufe this Bird is any ways 

like a Goat in the Shape of his Head, Eyes, or any 

“other Part of his Body, but becaufe he makes a Noife 

’ fomewhat like that of a Kid. 
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~ Of MooRHENS.. ra 


HERE area great many different Sorts ‘bf 
TT Moorhens. You fhould chufe thofe that are 
«young, well fedj tender’ and fat. garages y ul 
‘They are very nourifhins, and a Food that js fo- 
lid and durable enough. sod : ST DO IE. 
Their Flefh is a little hard, not eafily digefted, 
.and full; of grof Humours, efpecially when thefe 
Birds. begin. to be-old sut vit ; iba lore 
- : A» Moorhen:contains much:O:l and volatile Salt, 
in all the Parts of it: 7 | 
Tt agrees at all times, with young People of:a 
ftrong and hale Conftitution, with fuch as have a 
good Stomach, and are us’d_ to exercife their Bodies 
“much. | salt ting is 


REMARRKS. 


The Moorhen is a Water-Fowl, whofe Eody is flen- 
der, Head fmall, Feathers of various Colours, Bill long, 
black, and a little crooked, Tail fhort, and Legs fome- 

- What long, which helps it to go about in the Water with 
: Ea'e, ‘as alfo'round the Water to feek “its Food, She 
does not {wim {o eafily as many other Water-fowls. They 
clive. upon fmall Fish} little’ Worms, Infe&s, : Plants, and 
other Things, both in and'out of the Water. y 
Moorhens, efpecially when they are young and very 
-fat, are ferv'd up to the dainteft Tables, thoagh they 
“are not all alike good. There are fome of them that 
vtafte.of the: Mud and Fifh, and haye a very unpleafant 
«Dake; whereas: others have an exquifite Tafte: How- 
"ever, We may well fay im general, that’as thefe Birds 
feed, upon the grofs Food, they find about your mar ui 
‘ae L HS ols 
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Pools and Rivers, their Fleth is alfo full of grofs Juices, 
and confequently hard of Digeftion ; yet thefe grofs 
Juices: make it nourifhing enough, a folid Food, and fit 
for Perfons who have a good Digeftion, and fatigue much. 

Moorhens are fo numerous, as before noted, that it 
would be almoft impoffible to defcribe every Species: in 
particular in this Place: However, thofe which are moi 
common and beft known have their peculiar Names: For 
Example, fome are called Gh/orcpades ; becaufe they have 
 greenifh Feet. Gefner, Aldrovandus, and other famous 
Authors, have defcrib’d three different Kinds of them. 
Others are nam’d Erythropodes, becaufe their Feet are of 
“a Rofe-colour. Others Phæopades, becaufe their Feet 
are dark'fh, and afh-coloured. Others were named 
,Ochropodes, becaufe their Feet are as yellow as Saffron, 
. and they are diftinguifhed into great, middle fized, and 
{mall ones. Thofe nam’d Melampodes had their Deno- 
_mination from the Blacknefs of them: The Peliopodes, 
“becanfe their Feet are afh-coloured or white... Erythre 
thofe whofe whole Bodies are red ; and the Hipoleuci, 
who had the lower Parts of the Body whitith. | 


x H AP. AR 
Of the Wooncocx, and SNIPE. 


: : 


_ der, fat, and well fed. AA 

‘They are of:a ftrengthning reftorative Nature, 
nourifhing enough, and a good Food. “They in- 
creafle Milk'and Seeds. Li soc oath ARR | 

They heat much when us’d to Excefs, and are 
not fo eafy of Digeftion when a little oldifh.. ~ 
… They contain much Oil and volatile Salt in all 
the Parts of them. skew 0 jyuswwe dh tw aid 

They agree in Winter with any Age and Confti- 
tution, provided that they be us’d moderately. 


Ses 9 KR E- 


OU ‘ought to chufe thofe that are young, ten- 
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REMARKS. 


A Woodcock is a Bird well known, and to be found 
almoft in every Country ; and is fery’d to the beft Ta- 
bles, by reafon of its delicious Tafte. ‘They appear at 
all Times, but more efpecially in Winter; for then they 
leave the Mountains, by reafon of the Snow. Some Au- 
thors fay, they have a very bad Sight, though their Eyes 
are large enough, and that that is the Reafon they are fo 
eafily catched : It is faid alfo, that they have fo nice a 
Smell, that they are intirely led by that in the Search 
of their Prey. They do not fly eafily, nor rife high above 
the Ground ; but inflead of that, they run very faft; 
for they many times efcape the Hunters, by the Help of 
their Heels. They are much like unto a Partridge, but 
their Bill is confiderably longer. They live upen Flies 
and Worms, which they pick out of the Earth with ° 

“their Bills. ) aes 

The Snipe is another Kind of Woodcock, that dif- 
fers not from the other, only that it will never grow fo 
big. It is excellent Viétuals, and eafier digefted than a 

“Woodcock. She lives upon Worms. 

The good Tafte of both thefe Birds, proceeds from the 
purified Juices contain’d in them ; as alfo from their vo- 
latile and exalted Principles: They are alfo the fame 
Principles that make the Flefh of thefe Birds reftorative, 
ftrengthning, and fit to produce the other Effets we 
have mention’d. FR 

The Woodcock in Latin is call'd Rufticula, feu Beca/- 
Ja, feu Gallinago, feu Perdix ruftica, according to this 
Line of Martial : | LA 3 


Ruftica fum Perdix: quid refert, fi fapor idem? 


| 1 eae » 

The Woodcock is alfo by Arifotle call’d oxodra£, bes 
caufe the Bill of this Bird in length refembles a long ftrait 

Pole, which is cxonvrag in Greek. | Se 
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OHA P.  XXXV.. 
Of Eccs. 


E GGS differ very much, according to the Birds 
that lay them, according to their Colour, to 
“their Form, Bignefs, Age, and laftly the different 
“Way of dréffing them. ‘Thofe moft us’d in Food 
are Hens Eggs. You ought to chufe thofe that are 
new Jaid. Some Authors do alfo require, that they 
-fhould. be very white .and long, according to aed 
following Verfes, that are well known : 


_ Regula Presbyteri jubet hoc pro lege teneri, | 
. Quod bona fint ova, candida, longa, nova, : 1 


Horace feems.alfo to be of the fame Opinion by 
thefe Lines, 


Longa quibus “facies ovis erit illa memento 
“Ut fucci melioris, ES ut magis alba, rotundis 
, Ponere. | : 


~ Eggs are nbütifhing eich, and eood F FA 
se increafe Seed, qualify the fharp Humours of 
the Breaft ; are good for pthifical People, eafily di- 
_gefted,. cafe the Piles, and are look’d upon to be 
_ good to make the Voice:loud and pretty. 

When Eggs are too old, they heat too much, 
produce bad Juice, and are more efpecially noxi-_, 
ous to thofe who are of a hot and bilious Conftitu- 
‘tion. The Way of drefling Eggs makes them alfo 
more or lefs wholefome, as you’ll hear by and by. 

They contain much Oil and volatile Salt. 

They agree at all times, with any Age and Con- 
ftitution, provided they are endu’d with the good 
. Qualities before-mention’d. RE- 
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REMARKS. 
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There is'no Food more in ule than Eggs: Théy are 
good in Sicknefs and in Health, and make a Part of the 
Compofition of feveral Medicinal Remedies. They are 
dreffed divers Ways ; and there are many Meffes made 

- of therh that are not:alike wholefome. . We may fay in 
ogeneral, that if you would-have Eggs produce good: Bf- 
fects, they mutt, be: moderately -boil’d 5 for when they 
are done tao little, they continue flimy, and confequeut- 
ly hard of Digeftion: ‘Whereas on the contrary, when 
they are done too much, they are hard, and heavy in 
the Stoinach ; becaufe the Heat hath~diffipated their 
“more volatile and exalted Principles, and leaves none but 
the grofler Parts behindwhich being clofe united  toge- 
ther, make the Eggs to be compact and. hard ; and there- 
fore Eggs ought ntither'to be too flimy, ‘nor too hard, 
but of a foft and moift Subfance, according to this bine : 

\ Si fumas ovum, wmollé fit. atgue nowuin ¢ 

The Egg confifts of two Parts; to wit the White, 
and the Yolk.; and thefe being . taken ,feparately, “have 
different Vertues. In fhort, the White is ‘full of oily 
and balfamic Principles, they make it moi, cooling, 
nourifhing, and fit to qualify the violent Motion of the 
‘Liquors. As for the Yolk, it abounds, yet «mores than | 
- the other in volatile and exalted Principles; by the Help: 
of which, it firengthens the .folid Parts, increafes the: 
Spirits, and keeps the Humours ina jut ‘Fluidity ; In 
“the mean Time, thefe two Parts of the Eggs though 
differing in Vertüe, yet fail-not ‘to concur together, in 
‘producing the good Effedts we have atiributed tothe Egg. 
-.: The frethet Eggs: arestheïbeft; and moft healthfut ; 
. becaufe they | do! more .{abound int -volatile and,exaligd 
‘ Principles : Befides,. their oily and faline Parts being in, a: 
more perfect Union one with another, they do alfo yield 
a more eafy Food ; whereas.on the contrary, thofe Eggs. 
which have been kept long, have undergone a Fermen- 
“tation, which-not only diffipates the more volatile Parts 
- but alfo defroys the Union between their oily and faline 
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Principles:;"wherefore Eggs inthis Café heat much, have ‘ 
often. an” unpléafant Tafte and Smell, “and produce bad | 

dite, 2c! DAT IN ES UT Ve 
: -Aquapenidins relates feveral Ways how ‘tol ktiow ‘whe- * 
ther Eggs “be! new) laid or not.’ He’ would have them 
héld'to a Candle, and’ then fee whether the Humours © 
contained therein are clé:r} thin} and tranfparant ; for * 
if they be otherwife, “tis a Sign the Eggs are old; | 
andi the’ Reafon is, “becaufe the’ Fermentagon Wrôughe. 
theréinhath imbroil’d and! “confounded the infenf le 
Parts of thefe Humours, “and made then) dark? Km 

‘They 'alfo judge by the Weight of thé'Eggs, whether 
they be old or not. When they are heavy, they tell us © 
they: vare’ old ; becaufe’ the more volatile Parts:of the” 
Eggs being then gone, there are other groffer ones come ” 
inctheisRGdnt ty MES adds to the Weight of them, . 

Laftly,) They-hold an Eco to the Fire, and if a little ‘ 
watry Moiitiré flicks’ tot, ‘it is new, but if not,” itsold; ° 
and the Reafon is, becaufe a new-laid Egg having yet. 
not fermented as the other had done, is moifter ; and __ 
its Moïftures being alo thinner, they work the eafier 
through the Poxes.of the Egg-thell: There are moreover: 
many Other Ways,-whereby to difcover whether the Egg 
be new. laid or not; but I thal] dwell no longer upon 
this Matter. YU 0 EL WwW 

Galen, in histhird Book of the Nature of Foods, af. 
faves us, thatthe bett and wholefomeft Eggs are thofe of 
the Hen and Pheafant; but he difallows of the Ufe of . 
thesGoofe and Oftridge ; but other Authors much extol 
them; ) + Lt , 

« Hippocrates, in his third Book of Difeafes, fays, that 
the Whites of Eggs well beaten in Spring-water, make a 
Drink that is very moifthing, cooling, good for thofe . 
that are fick-of Fevers, and for ‘opening the Body. — 

Some pretend to‘tell-as, that Peacocks Eggs are good © 
againit the: Ranning-Gout ; and that thofe of the Raven 
are an excellent Remedy for the Bloody- flux, 

Arifiotle, in lib. 6. Hifi an, cap. 2, fays, that long 
Eggs produce the. quale, and round the Male Kind, 
Scaliger in Comm. teems to be of the fame Opinion, | 
Pliny is of the oppofite Side ; for he pretends, that the . 
long yi. ares the Males, “and the round for the Fe. — 
E fields | RAT males, 
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males. Co/umella and Avicen agree with him: In the 
mean time, thefe Opinions have no. Foundation: And . 
‘tis very likely, that round Eggs, as well as thofe that 
are long, may indifferently produce Male.and. Female. 
In fhort, thefe Authors do neither give us any good : 
Reafon, nor Experiments to prove why round or long 
Eggs fhould be defigned for one Species more than ano- 
her. 7 

“Et is faid, that there are certain fmall Birds in Cochin- 
China, who make tranfparent Nefts of a vifcous and : 
clammy Froth, which Nefts they make faft toa Rock, | 
and are near as big as a Goofe’s Egg. The Natives of 
this ‘Country make ufe of them in their Sauces; and ’tis 
affirmed, they have an excellent Tafte, that they are 
very ftrengthning, and that they increafe the Seed. 

Eggs in Latin are call'd Ova, from the Greek, wa, 
which fignifies the fame Thing ; or elfe, ab eo quod fint 
avida, feu intus humoris plena ; becaufe they are inward- | 
ly full of Humeurs. ej 


CHAP. XXXVI. 
Of Honey. 


EY ONEY differs much, according as ’tis new 
or old, according to the Seafon of the Year, 
wherein it has been gather’d, to the Country where 
the Bees have prepar’d it, to its Confiftence, Co- 
Jour, Tafte, and other Qualities. You are to chufe 
that whichis thick, bright, new, tranfparant, of a 
Smell that is fweet, agreeable, and a little aroma- 

tie, and of a pleafant and pungent Tafte. 
Honey, ftrengthens the Stomach, is pectoral, pro- * 
vokes fpitting, rarifies grofs Phlegm, helps Refpira-* 
‘ tion, loofens the Body, refifts the Malignity of Poi-. 
fon, produces good' Blood, and works by Urine. . 
Honey is no proper Food for Perfons of a hot. 
and bilious Conftitution ; becaufe it is foon imflam’d 
À In 
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in them, and readily turns into Choler. . Moreover, 
Honey in general is bad Food, when it has not the 
good Qualities we have defcrib’d ; and many times it 
proves very pernicious, as we fhall fhew by and by. » 

“Honey contains much Phlegm and effential Salt, 
an indifferent Quantity of Oil, and a little Earth. 

It agrees in Winter with thofe that are of a cold 
and phlegmatic Conftitution, and fubje& to Catarrhs. 


REMARKS. 


* Honey is nothing elfe but a Compofition of an infinite 
Number of Flowers, which the Bees fuck and receive 
into their Stomachs, carry into the Hive, and afterwards 
difgorge into {mall fquare Holes made of Wax, and pre- 
par'd by them before, wherein they keep the Honey for 
their own Nourifhment. 

Honey is made ufe of for Food and Phyfick, and alfo 
for feveral Sorts of Drinks, as you’ll hear in due Place. 
Honey was formerly much more us’d for Food than it is 
now. In fhort, as the Ancients had no Sugar, they 
made ufe of Honey almoft in every Thing we now-a-days 
put Sugar into ; nay, they valu’d it to that Degree, that 
Pliny calls it Divinum NeG@ar, Divine Ne@ar 3 and Vir. 
gil, Calefe Donum, the Gift of Heaven ; either becaufe 
the Ancients thought that the Matter whereof Honey 
was immediately made, was nothing but a Dew that de- 
fcended from Heaven upon Plants, or by Reafon of the 
great Vertues afcrib’d tu it. We have divers Hiftorians, 
who yet more particularly fet forth the Value which the 
Ancients put upon Honey, in the Way of Food. Py- 
thagoras, according to the Report of Laertius, liy’d 
very abftemioufly, and contented himfelf with Honey 
for his common Food: He liv’d to fourfcore and ten 
Years old, and advis’d all thofe who would live long 
and free from Sicknefs, to feed on the fame Things he 

did; and fo Athene obferves, that the Followers of 
Pythagoras eat nothing but Honey and Bread. 

Pliny tells us a Story much like this, of one Vedius 
Pollio, who found the Way of living to an hundred 
Years old, without being fubjeéted, thro’ the long Courfe : 
of his old Age, to any great Infirmities: This old Man 

being © 
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being ask’d by Augu/tus how he came to be fo flrong im 
Body, and found in Mind, till fuch an Age, anfwer’d, it 
was by éntus Melle, extus Odeo; that is, by taking Honey : 
inwardly, and ufing Oil. outwardly: Itis alfo faid, he . 
had therein followed the Precept of Democritus, who re- 
commended the fame Thing to all thofe that had a Mind . 
ta live happily. -Laftly, we have met with feveral other. 
Examples‘ of ftrong, robuft, and vigorous Men, who have 
almoft liv’d upon nothing but Honey, which fuficiently — 
demonftrates the Excellency of it. 

There are two Sorts of Honey, the white and the 
yellow, the firft of which is moft us'd in Food, and ‘tis 
prepar’d in this Manner; they take the Honey-combs. 
newly made, and break them, and put them upon Lat- 
tices, or rather in Cloths tied at the four Corners, through 
which the Honey drops into the Veflels put underneath, ; 
and this they.call. Virgin Honey. (5. ge ta id 

You may alfo draw white Honey from the Combs that 
remain in the Cloths, by prefling them; but as there is 
fome. Wax that will ever mix with this Honey, it is not. 
fo good and pleafant as the other. : red 

‘The white Honey moft valu'd in France, is that made 
in Languedoc, and called Narbone- Honey, which is more. 
delicious than anyother ; becaufe the Bees of that. Coun- 
try do more particularly fuck the Flowers of Rofemary, . 
which,grow plentifully there, and by reafon of the Heat 
of the Sun, have much. Vertue in them. | "NL T 

The yellow Honey is,made of old and new Combs,» 
which are broken and heated with a little Water ; after : 
which, they are put into Linnen Bags and prefs’d; but : 
the Honey that runs from them hath always an Inter-- 
mixture of Wax, is fharper than the white Honey, be- 
caufe of the, Fire, thro’ which it hath pafs’d ; and alfo 
becaufe. ’tis not fo new as the othe-: It is alfo more de- 
terfiveiand laxative; and therefore ‘tis more us’d in Baths 
and external Remedies. . yee’ 

Honey hath many Times a quite different Vertue, | 
according to the Diverfity of Places where Flowers of 2. 
different Nature do grow. For Example, that Honey: 
which is prepar’d in Countries that are full of aromatic 
Plants, is of a pleafant Mafle and Smell, and that we 
have already fhewn in fpeaking of Narbene-Honey.: That 

on 
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on thé contrary, where there arè a great many bitter 
and venomous Plants, *tis of an unpleafant Tafte, and 
mary times dangerous. The Honey is bitter in Sar- 
dinia ; becoufe there is a great deal of Wormwood grows 
there.  Diofcorides {peaks of a Sort of Honey that made 
People mad that eat it; and for that Reafon, the Greeks 
Call it puccwdpevor, and the Reafon given for this furprizing 
Effect is, that there grew in thofe Places where this 
Honey was made, a great many Rofe-Lawrels, and other 
Plants of the like Nature, that are poifonous. Xenophon 
alfo mentions the Honey of a certain Country that made 
Men mad: He fays, that thofe that eat it could not 
ftand ftill. Strabo {peaks of Honey that made Men ftu- 
pid and melancholy ; and Diodorus {peaks of a certain 
Honey in Co/chos, which brought fuch a dreadful Weak. 
nefs upon thofe that eat it, that they appear’d for a whole 
Day together like dead Men. . 

Honey made in the Spring is more valu’d than that in 
Autumn ; becaufe the Bees in the Spring fuck the ten- 
der and new Flowers, which at that Time fupplies them 
with good Juice; neither is Summer-honey fo good as 
that of the Spring, becaufe as ‘tis more liable to fer- 
ment, by Reafon of the Heat of the Seafon, it acquires 
a Sort of Pungency or Sharpnefs that is not very agree- 
able. Moreover, as the more exalted Parts of the 
Flowers are difpers’d, and do abundantly evaporate in 
Summer-time, the Honey then made mutt have lels of 
them. As for that made in Winter, ’tis thick, taftes of 
the Wax, and not at all fo agreeable as the other; for 
there being no more Flowers and Fruits remaining up- 
on the Earth, the Bees gather the grofs Juice they can 
meet with elfewhere, which cannot give a good T'afte to 
their Honey. 

In cafe Honey has all the good Qualities we have be- 
fore obferv’d, it produces feveral wholefome Effets: Je 
heats and ftrengthens the Stomach, by the volatile and 
exalted Principles contain’d therein: It opens the Body, 
by its oily and phlegmatic Parts, which thin the Excre- 
ments contain’d in the Entrails, and by the Help of its 
efiential Salts, which do a little prick the inteftinal 
Glands: It promotes Spitting, by dividing the grofs 
Phlegm with its Salts: It is allo of a lenitive Nature, ang 
m8, N diffipa te 
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difipates the fharp Salts of the Breaft, by its oily and — 


phlegmatic Parts. It withftands the Malignity of Poi-. 
{on, by keeping the Liquors in ajuft Fluidity with its 
volatile Principles. Laftly, it producs a good Sort of 
p Sac re becaufe its Principles are in a juft Propor- 
tion, and ftriétly united to one another: In the mean 
time it has been already obferv’d, that Honey is not. 
good for bilious Perfons, and that it eafily tarns inte 
Choler. In fhort, it does very near undergo the fame 
Alterations in an hot and bilious Perfon, as when you 
let it be too long over the Fire; for then it grows bit- 
ter, probably becaufe its oily and faline Parts have been 
à little disjoyn’d, and that its Salts have been made fhar- 
per by the Fire. | échr 

Honey in Latin is Mel, from the Greek Word, pir, 
that fignifies the fame T hing ; and wa: comes from pérsc, 
cura eft, quod cum cura colligatur, becaufe ’tis gather’d 
with Care, 


CH A P.: XXXVIL_ 
Of the Pire. 


OU ought to:chufe that which is large, fat, 
well fed, whofe Flefh is white, firm, and 
fhort, that has been catched in Rivers, which ts 
better than thofe you have in Ponds, and muddy 
Places. td mana, a ee a % 
It nourifhes indifferent well, and proves» good 
Food. enough. :! ps 1! | 
Some Authors pretend ’tis hard of Digeftion, heavy 
in the Stomach, and always gives a bad Juice, and 
that probably, becaufe this Fifh lives in Ponds, and 
there feeds upon Mud: However, we do not find 
fuch bad Effects by it. yet fovius ranks the Pike 


in the Number of thofe Foods that have an ordinary 


Tafte.; and Aujanius does not efteem it. fo much, 
| ‘and 


nt OF the Pike, M0 ab 
and that becaufe this Fifh docs not tafte: fo well in 
#taly as in France ; for every Body» knows ; that the 
Tafte of a Pike differs much accordifig to’ thé 
ountty ’tis «bred ins Care ought to be had that 
you "do" not’ eat the Roes of Pike, becaute they’. 
make you. reach te Vomit, and fometimes purge 
violently enough > It muft in like Manner be al: 
low’d, that, all Sorts of Pike are not alike whole. 
fome; and that that which in Ponds and marfhy 
Places lives upon flimy and muddy Food, is not fo 
eafy of Digeftion, and does not produce fuch fine 
Juices as the River Pike. | 
_ It contains much Oil and volatile Salt, 
= dt agrees at ‘all times, but. more efpecially in 
Winter, with any Age and Conftitution, ; 


: REMARK s, | 

+ The Piketis a frefh Water Fith well known : It isto be 
badialmott. in. all»Countries, and lives in Rivers, Lakes 
and Ponds. _Jt is never tobe found in the Sea, unlefs 
drove thither by the: Force of the Water.  Rendelet ob 
ferves, it’sfometimes found at the Mouth of the Rhone, 
and fome marfhy Places ; but that ’tis lean theré, and of 
an ili Taftes not that it wants Foed, for it meets with 
Pith there continually ; but becaufe it is not (as I may fay} 
in its native Place, where it Only thrives! It is of a vo- 
racious Nature, cruel and bold. He will not only jump 
upon Fifhes, but upon other Animals it meets with. He 
purlues the Rifh with fo much Forc 

fometimes raifes himfelf above the Water, and leaps in- 
to, the Boats that pats :by. Rondelet, upon the Tefti- 
mony of a Perfon of Reputation, fays, that a Mule one 
Day coming to drink in the Rhone, had bis] | 
bit by a Pike, infomuch, that. being: frighted he fled 5 


taken as he was endeavouring to get into the Water, 
Pi have alfo fometimes. found hole eh 
Aslly of a Pike, which he had newly fiva 

| N 2 
i 


268 Of Foods prepared of Animals. 
had not Time to digeft: There are moreover fome Au- 
thors who fay, they have found Cats, Mice, Frogs, and 
other Animals, in their Bodies, which *tis Likely, might 
be thrown dead into the Water. Laftly, there is a 02 
Jander who aflures us, he found two whole Goflings in 
this Fifh. | pts Pis | 
- "The Pike lives very long, a Proof of which we have 
by that which the Emperor Frederick IT. threw into a 
Pond, with a Brafs Ring about his Neck, whereon was 
this Infcription : hr SENS CROP T JEU : 


"Ep Exzsvos iy Svs ravrn Num Tan ToreuT@» 
mec No TS noounSS Qeexrt B. ras 
xEleas À THs nuigæ T8 Oxreppes VPN AMC 
tx Koo Pee RME) os tua do EE 
Lam the Fifh wbich was firfi thrown into this Poga, 
by the Hands of the Emperor Frederick II. ox thé Fifth-of 
O&ober. They affirm, this Pike liv’d in this Pond 262 
Years; and that at the Expiration of that Time he was 
found with the fame Ring. © + 0 ee Yo 169 
_ The Pike, and efpecially the-Rivercone, iof fo;sde- 
‘Yicious‘a “Fate, -asito be ferv’d:to: the beft‘Pables.for a 
-Nicety ; though fome ancient, Authors, .whom we. 
“already. nam'd, fayi ra. Pike» may ead LC SON a, 
and is eafy of Digeftion, the Reafon is, auf Fle 
is fhort, a little compaét and clofe in its Parts, an ha - 
pp ion vifcous and grofs Humours.) 19820 
“They find fmall Stones in a Pike’s Héadjthat' are 
look’d upon to be good for helping Womens Eabbwr, 
for purifying the Blood, furthering Womens Terms, 
and provoking Urinej for expellingthe Stone out of the 
Kidneys and Bladder, and for-the Falling-ficknefs : ‘You 
‘Ghay® preferibe: from! twenty-five Grains tora Dram of 
ethem, 9.) li ai aienesoangdl À aol & eva? 
ot Tie Fat of the Pike is ofva .diffolving and: foftning 
Nature, and good for Catarrhs and Rheumatifmé: 4 À 
: © The Gall is look’d-uponotorbe good for: the-curingiof 
““Agues,’ if taken» upon’ ther A pproach ‘of sthe Fit :\‘Ehe 
“'Dôfe is feven or eight Dropsy:inva Liquor ‘prepar'd on 
“Pürpole for that End; They do alfo fay, the Heartpro- 


x 1 


*/dtices the fame Effet: dodo ote bo ES dE 
OUP be Pike in Latin is Lucius, Ao adxes Lupus, a Wolf ; 
“fér'as he deftroys the Fifhin-Lakes and Ponds, they-have 

given 
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given it the Name of Water- Wolf ; for the fame Rea. 
fon, this Fifh has been call’d Tyrannus aquarum. © 

Others derive the Word Lucius from Lucendo ; Seber 
becaufe the Eyes of this Fith are near of a Gold Colour, 
lively, and fparkling; or elfe becaufe when "tis sition it 
fhinés in ‘the: js like Pho/phorus.  ’ | 


| cn AP. Has 
of the Carr, 


OU: ought to chiste bce Carp which i is tige, 
fat, well fed, not too young, and that has 
been catched in a River, which 1 is better than that 
whic Jives in Ponds. 
Carp is eafily Acted, afonds prety. good Nour 
ment, and is.zood Food + 
:! Some Autliors pretends that ha Fith, hath many 
“heavy; Dvifcous, and grofs Juices in it; however, 
rs mess commonly cat, and no bad Effetts are Eu 
RUES ‘tnuch Où, Phicéhi, and volatile Sale, 
» sis ogres at all times, DS any Age and Cont’ 
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The Carp is isa fre Wiser: Fih fo well known, | as not 
comer a Defcription: You meet with it in Rivers, Ponds 
and Marfhes. It does not live in the Sea, as Pliny fays, 

Aon apy #4 :Whenit is in a Place where it can get 
| hy they grow to agreat Bignefs.… Some Aus 
‘thors fay, they had feen: Carps in fome Lakes, that were’ 
‘ten Foot long.» They multiply apace, and are found al- 
moft every where in great Numbers. They feed upon 
Herbs, Mud and Slime, which perhaps. has made fome 
an! me are not good Food. They live a long Time, 
2 N 3 | M which 
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whichis prow’d by. thofe great and large Carps that are 
often found in Town-ditches, and kept there for a Rarity. 
Gener, aflares.us, that he knew a Man of good Reputa- 
tion, who affrm'd.to him, hehad feen one ofan hun- 
dred, Years old ute rend Sha no : AE bas (ps 
Rondelet fays, that Carps fometimes. are produc’d. of 
themfelves without the Help of Generation, and that, it 
feems, from the Corruption of fome Matter; and for 

_ the proving of his Opinion, he affures us, that he had 
_feen Carps in the Hollows of Mountains, that receiv’d 
no other than Rain-Water ; however, with this Author’s 
jeave it is impoffible that this Fifh, or any other, can be 
produc’d in the Way he talks of, BT a Male and 


ay an ne. jie ” 
æ They find in the Head of’a ee fonÿ ae fa 


+. The Headiof a Carp.is the beft Part ot it all; efpeci- 
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The Bream is a Fifh much like unto a Carp in divers 
Refpeéts; he lives in the fame Places, upon the fame 
Food, and alfo very long, and his Flefh produces very 
hear the fame Effeéts: The Bream does likewife refemble 


the Carp in outward Shape, and therefore *tis in Latiz 


" eall’d Cyprinus latas. It is foft, tender, and more efteem’d 


for the Goodnefs-of its Tafte, than the Carp. Moft At- 
thors that have treated of it fay, that this Fifh contains 
grofs and excrementitious Juices, and that its Tafte ‘is 
more pleafant than wholefome: However, we have not 
found it hath produc’d many ill Effects. | 
There is another Sort pretty like a Carp, which we 


calla Date. It differs from the other, in that it is whi- 


ter and flatter: It is alfo better tafted, and produces the 


fame Effeét, and fo we need not write a particular Chap- 
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_ter about it: It is not altogether fo common as Carp. 
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. OT ELE RE. are two Sorts of this Fifi, ofa. the 


AMO River and’Sea*Pearch; the latter in Laux is 


al 


2, 
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Colour : It is fmaller-than the River Pearch: They, 


, , ; RL ART i ba 
res marina, and is of a red, brown, or blac- 
omy near Rocks, where it preys upon {maller 


Fifh : It is hard, like Leather, vifcous, not eafy 
of Digeftion, and ill tafted, according to Rondelet. 
They. do not ufe it for Food, and fo we fhall fay 


no'more’of it heres ‘Phe River Pearch is fubdivid- 


ed into two Sorts; viz. the great ahd fmalP one, 
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~ which/are both of them excellent Viétuals. You 
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aged, tender, yet firm and well tafted; and they 


_ fhould be fuch as are catched. in fine.clear Rivers, 


The Pearch is nourifhings: produces good Juice, 
and eafily digefts. A jh 
da " N 4. It 
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are to chufe thofe that are fat, well-fed, Mmiddle- . 
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“Itis pretended, that when this Fith is too fat and 
old, that it has, an ill Taftes andis hard of Digefti- 
on; they alfo fay the fame Thing of that that breeds 
ii Marfhes and muddy, Places, + (YO) 8s "a 1 

_ It contains much Oil and volatile Salt. wine 2 

* ‘{t'agrees at all times, with any Age and Confti- 
tution, but not fo much in March and April, at 
what Time we are aflur’d it fpawns, and. fo confe- 


quently cannot be fo delicious. 


Rw Mia me sy) M + pret 
The Pearch is a Fifb that fwims with much Eafe and 
Swiftnets; as well-as the Pike.~~Its Out-fide is armed 
with certain fharp pointed Bones or Fins, with which, 
if you are prick’d, the Cure will be both difficult and 
dangerous: It is with thefe that he defends himfelf 
againit larger and ftronger Fifhes than himfelf, When 
he fees a Pike come near him, he fets them at an End, 
and fo hinders his Approach. It is a cruel and voracious. 
Fifh, and not only feeds on other Fifhes, but even thofé 
vf his own Kind: If you would have a more ample 
Defcription of the great and {mall Pearch, you need only 
read Jobnfon's Natural Hiflory of Fifbes, in his frft and 
fecond Chapters. , | Fete Tee 
Aufonius reckons the Pearch of the Number of thofe 
Fifhes that have a delicious Tafte: It may be {aid in ge- | 
neral, that the Pearch has but few grofs Humours, that — 
it produces many good Effeéts, and but a few bad ones ;! 
and the Reafon is, becaufe this Fifh lives generally, and : 
out. of Choice, in pure, clear, and rapid Waters, ra2 
ther than in thofe that are maddy, and run flowly :, 
Moreover, it feeds upon good Food, and is very aétive, … 
which alfo contributes to make it more delicious and. 
wholefome. It is very nourifhing.and good Faod, be- 
caufe it contains many balfamic, Parts, and moft pure 
Juice: It is alfo eafy of Digeftion, when middle-aged, 
tor then ’tis of a midling Confiftence ; when on the con- 
trary, itis too young or too old, it is foft aad vifcous, or 
elfe hard like Leather. — Lu Bide 
i | They 
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They find in the Pearch’s Head fevetal fmall Stones, 
which are of an opening Nature, ‘and proper to dry up 
fharp Humours, ‘They are us’d for the Stone and Gra: 
be and are alfo outwardly applied for Ulcers in the 
ums, LACET | ae RUE: tie 
The Pearch in Latin, is called Perca, à mtexos, black 5 
becaufe it is ftreak’d with feveral black Lines ; or elfe 2 : 
parcéndo, guia minime parcit, becaufe he is very cruel - 
and voracious, In fhort, when he is angry, he very 
much wounds ‘other Fifhes, with the Fins he has on his : 
Back: It is alfo faid,-that when he is put into a Fifh- 
pond, he purfues the other Fifhes with them to that De- 
gree, that he almoft deftroys them all. 
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% 7. OU are to.chufe that which is large, fat, old : 
& enough, tender, and delicious, and that hath: ' 
been catehed in clear and running Waters © 32100 
Jefupplies us with good: ‘Juice, «affords indifferent” 
Nourifhment, and is, eafy of Digeftion, © | 
“his Fiftiproduces no ill EAfeéis, 


eat it; and therefore your Cooks fhould take great. 
Care, to put it away when they gut the Fifh, and. 
not drefs it with the reft; for otherwife it will caufe: 


great Pains in.the Stomach, and work violently up-. 
wards. and downwards. Ge/ner gives us fome re- ~ 


LA ~ Y sat 
produces no 1ll.Effeëts, as long as it is. 
modératély us’d. As for’ its, Roe, you muft not . 


markable Examples hereof, Lib. 4. de Aquatilibus, 
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The Eel-powt contains much Oil, volatile, Sale. 
and Phlegim... | seal | | | 
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‘This is.a.Fith that,ufually lives. in Rivers, and fome- - 
‘times in Lakes. It is well known to Fifhermen. Etuis? 
~ of à different Bignefs, and commonly. weighs. from, two 
~or.three. Pounds,’ to feyen or eight, according :to, Sal. 
vianus: [x feeds moftly upon. Weeds,. Infeéts and Fithess. » 
and even:eats thofe,ofs its own, Kind); it cannot-bear the. 
~ Cold, and therefore «isnot. fo fat, nor, pleafing to the, 
Tafiéin Winteras.itis in Summer. 0) Gop ? : no 
The Flefh-of this Fifh is. white and-well.tafted. # You. 
‘are to chufe that which is old enough, becaufe that be. 
ing foft and full of phlegmatic Humours, the older it . 
grows, and the- more-theie. Moitures. are-wafted, this. 
makes it afterwards the firmer, and of a more exqui- 
fite Tafte: It is.dafy of ‘Digéftion, becaufe ’tis not 
very compact and clofe fet together: It yields geod 
Nourifhment, becaule, its Juices are much qualified, b 
Reafon of ute 41 DEA Eos oe 
-is between their oily and faline Principles. * 

This! Fife in Lavin. is call’d Barbas, dicutacetsillig 
cirris, gui. barbe inimadum ex; utroguebujus: pifcis labra 
dependent, because he hath,dome, Parcels, ot, fair, on. ; 
both Sides his Mouth, that form, a ind of a Beard. 
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SO) NME AR es ONE CHE Lx PORN se RENE 
HER E'are two Sorts of them, the large 
j “and the fmall ; of both which you are’ to chufe” 
thofé that are tender, fat, well-fed, and that have : 
“been taken in a fine clear River.” © 
They are very nourifhing, and well-tafted ; they 
are fometimes falted for the better keeping of them, | 
and them they are more wholfome, than’ at-any-e-~ 


ther Time. à | 
an - yy Ven They 
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They produce a vifcous and thick Juice, are 
hard of Digeftion ; caufe’ Wind, are injurious to 
thofe who are afflicted with the Gout, or Stone, 
and have a bad Stomach: It is alfo pretended. that 
they hinder Womens Terms. : Hippocrates, L. de 
intern. aff.. would have them us’d by thofe that are 
Jean and wafted, and fubjeét to the Spleen: Laftly, 
‘Fhere are fome who will not eat the Head of 


“an Eel, becaufe they fancy ’tis prejudicial to their 


uae. 


Heath: Re ats 
* The Eel contains. much Oi), volatile Salt, and 
vifcous and grofs Phlegm. __ ét Mood T 
It agrees at all times with young People ofa 
bilious and hot Conftitution, who abound with» thin: 
and fharp Humours, provided ftill they have-a good 


Stomach, and that they ufe it moderately. "7" 


REMARKS. © 


The Eel is a frefh Water Fifh well known: : Some. 
times it is found in the Sea, not that ’tis. produced 
there, but becoufe it goes often enough out.of Rivers 
into the Sea, and fo back again into Rivers; it delights. . 
in pure and ranning Waters ; and they aflure us the grows, 
lean, poor and dies at ‘daft, when confined to muddy 
Water. She requires alfoa great deal of Water, for other-. 
wife the dies, as alfo it happens to many other Fifhes ; , 
It is faid, fhe cannot bear any confiderable Difference 
of living; for in Cafe fhe fhould ,in .Summer-time, be. 
convey’d into a much colder Water than that wherein 
fhe was before, the is foon deftroy’d.. In the mean time, 
they fay, fhe can live out of the Water Five.or Six Days, ° 
provided the North-wind blows at that Time ; fhe feeds: 
upon Roots, Herbs, and any thing fhe can. find. in the. 
Bottom of the Rivers. Arhencus fays, he had {een Eels 
ma certain Country, which were fo far tamed, that if 
they offer’d them any thing to eat, they would come: 


‘and take it out of the Perfons Hands: ‘This, Fith lives , 


commonly feven or eight Years. Ærifotle aflures us, 
thatin diflecting Eels, he found no Difference of Sex 


‘ in 
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in them ; that they had neither Seed, Eggs, Matrix, nor 
feminal Pipes, and that they did not engender, infomuch. 
that it is pretended, .that they merenpencrais out of. 
the Corruption that is in the Mud: Pliny frames a- 
nother Syftem for the Explication of it.. He fays, that 
when the Eels rub themfelves againft the Rocks, the 
Of-fcouring of their Bodies, comes afterwards to take 
_ Life, and fo gives Being to an Infinity.of fmall Eelss | 
but neither, of the.Explications feem to. be eafily ap- à. 
prehended :. Iam confident, if thofe two famous Authors... «° 
were now alive, and acquainted with the new Anatomy.3) 
they would be more cautious of advancing Notions, 
that have fo little Semblance of Trath in them. — veh nuse 
The Eel is good Vituals, and much ufed; fhe is ten—  _ 
der, foft and nourifhing, becaule fhe contains many ~ 
oily'and balfamic Parts, . She has alfo.a’great many chats 
are dull,.vifcous and grofs, which makes the.Eelto be ~ 
hard of Digeftion, and apt to produce the many ilk) 
Effeéts we have before mention'd : In the mean time, | 
the Eel that has been falted to keep, doth not produce. . 
fo many good Effeéts ;. becaufe one Part of its. vilcous _ x 
and grofs Phlegm is fpent, and the other attenuated and. - 
icatter’d by the Salt. [eS ee 
They eat Eels either roafted or boil’d ; thofeïthat are 
roafted, feem to me to be more wholfome thatthe o- . 
ther, and the Reafon is becaufe they are thereby thes | 
more divefted of their vifcous Ph'egm, than by the o- | : 
ther Way ; they fhould alfo-be well-feafoned, and you. 
fould drink good Wine upon them, in order to,help. 
the digefting of this Phlegm in the Stomach. ae gee’ 
“The Fat of an Eel, is look’d upon to be good to 
take away the Signs’ of the Small Pox in the Face, to 
ctire’the Piles, and to make the Hair grow: It is alfo.. -: 
put into the Ears, to help your Hearing. SP bak 
They make a Kind of Mucilage of Eel’s Skin, by 
fteeping and boiling it in Water, which is applied to» 
Swellings, in order to the foftning and diffolving of 
them ; it is good for Hernias. | | 
‘The Eel'in Latin is call'd Anguilla, ab Angue, a 
Snake, bécdufe *tis of the fame Shape, and may be 


call’d a Water-Snake. 
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HER Esare:two: Sorts. of Tench wz. the ©. 

Sea Tench, called in Latin, Merula feu Timea’ 
marina, which isnot us’d for Food ; and the other a: 
frefh Water Fifh well known: It is of a different’ 
Bignefs, and fome of them are as large as Carp, | 


which have too fmall Pearls or Stones in their Heads,. : - 


that are us’d by Phyficians to qualify Acids, to ftop. 
Loofenef, to fortify. the Stomach, to provoke Urine, : 
and to. drive the Stone out. of .the Kidneys, and: 
Bladder. You ought to chufe that Tench which is’ 


tender, fat, and well fed: Its Tafte is alfo’ more’ , 


or lefs agreeable, as it has liv’d more or lefs in clear 
and running Waters. PL eoe 

The Tench affords pretty good Nourifhment, and... 
is good, if applied to the Wrifts, or Soles of the 
Feet, to abate a Fever, and: draw.out Poifon ; it is 


_alfo. applied: to the Head, to eafe the Heéad-Ach. .~° 


Lattly, they apply it to the Navel, for the Jaun-: 
dice ; the Gall of Tench is us’d for curing the 
Diftempers of the Ears. | need 
_ The Ufe of. Tench, is condemn’d by many 
Phyficians, by Reafon of the vifcous and excre- 
mentitious Juice, they fay it doth produce: It is: 
faid it caufes Fevers and Obftructions: As for my- : 
felf, I do not look upon this Fifh to be very 
wholefome, but I do not believe it pernicious, fince © 
we could obferve ne fuch bad Effe€ts from-it. 
The Tench contains much Oil, volatile: Salt, — 
and Phlegm. } | % | 
It agrees at all times with young  bilious People, 
who have a good Stemach, provided neverthelefs it” 
be moderately us’d. R E- 


PT géhohatrires nent 


298. Of Foods prepared of Animals. 


Teo RE Mai RUE: Su gi 
ra pat ad Pay ot 

The Tench is-a‘Fift very” well valu’d for the Good- 
nefs of its Tafte: It chufes rather tovlive in risa 
and ftanding Waters, than fach as are clear and rapid, 
and therefore we meet with him moftly in Pools, Lakes, 
and’ Marfhes, rather than in Rivers, however they are 
fometimes found-in Rivers, but efpecially in thofe that 
are. full. of Mud and: Dirt, on which they feed ;7and 
this makes. Authors difapprove of the eating of them. 
This Fifh in Latin is by fome call’d Pifeis ignobilis, 
dilis, and pauperiorum cibus, and Æufonius names it 
Wulgi Jolatium ; which denotes the little Te An- 
cients put upon it. It is now-a-days much us’d, and we 
find by Experience, that tho” it feeds upon dirty and 
filthy Food, yet ’tis well tafted enough, and produces no 
worle Effects than the Carp, and feveral other Fifhes of 
the fame Kind. Tas) EPS 
. The Tench. is almoft to be met with every-where ; 
there is fuch a Friendfhip between him and the Pike, as 
fome Authors tell us, that tho’ this laft Fith ravages 
and eats all that comes in its Way, yet he {pares the 
Tench, as his Friend. std i: aa 

The Tenchin Latin is call’d Tinea, quafi tina jand 
indeed-it has a Colour different enough from moft other 
Fifhes. 
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THERE are feveral Sorts of Trouts; which 
differ according to the Places they live in, to 

their Colour and Bignefs: Some are found in deep. 
and rapid Rivers, others in Lakes ; fome are of a’ 
blackifh Colour, -others reddifh or rather of a gold 
Colour, which made them be call’d in Latin du- 
« PAPE à ” 
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done Of Men Front 9 gag. 
rata: | Lafllyssthere-isranother:Sort-that fs] reér’ 


tham thereft, 1nam’d' the’ Salmion-trout;  becaufe” 
‘tis much ‘like a Salil, both in. its internal ‘and. 
extefiial Patis: Te is noe'altogether fo large au a Sal 
mon, and is more valu’d for the. Delicacy. of its. 
Tafte, than the other Sorts, of Trouts; thefe. lat 
are alfo like unto the Salmon in many Refpects, but: 
not fo much as the Salmon-Trout: | You oùvht: 
te-chufe-thofe Trouts that are fat well-fed, reddifh, 
“favory and not vifcous + You ‘fhiould have flick” 
2s ‘have been catched in fine, 
Vile Te, NO à Lil UE 
A Trout fupplies you with good. Juice, : digefts 
_cafily, sand; increafes Seedy à 2) Laser cie 
' Lt eafily:corruptsand rots; 'and-thereforesit fhould” 
‘bé eaten as foon as poffible, after’ *tis! ob bof the- 
Water. sass A LY TV boites É Arr it JurT 8 
À ‘Prout’ contains much’ Oil} volatilé Sale and 
_tt agrees in the Summer-time, with any Age and 
Conftitution, | Ci. Mois W 0 SORTMN-s01sd ory ifs 
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-The-Troutis a Fifh of excellent Tafte ; and “is at the - 
dainteftTables 5 it is cover’d with fmall Scales, ufually 
fireak’d with red, according tothe following Werle : 
| Purpurei/que falar fiellatistergora guttis. mn vite") 
This Fith fwims With much Agility and Swiftnefes Te 
* 35, faid,:that when ‘he hears it ‘thunder, he is fo “fright. 
ned, that he’il ftand ftill, as if he were immoveable; he _ 
feeds-upon-Worms, Slime, Mud, and Infeés: He alo 
eats {mall Fifhes, and purfues them with fo much Fury and 
Greedinefs, from the Bottom to the Top of the Water, 
that he fometimes throws. himfelf into the Boats that pafs 
by near him: 2. 
-Thie'Troit, befides that, it is well tafted, as we have - 
already) nated, produces good Juice, and feveral ue 
T the 
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the file Efeëts. The, Reafon is;: cbecaufe. this. Fifty 4°" 
al Imoft always in Motion, ange feeds upon: good' Food, 
and ufually fwims.i in, clear a ane runñing, Streanjs 5 andathis” 
makes him have lef : grok ifs a à. ‘vifcous Humours;, 1 t Sif 
fhort, and to be eafily digefted : On the other hand, 
eafily corrupts and rots, therefore foon gives Way to tie 
Impreflions of the Air, which caufes a Fermentation 
therein; and in a ns Time sii the original Dif | 
pofition of its Parts.) 4: ie yrs ae Le 
The Trout in Summer, is more deticibins) et any: 
other Time, but i in Winter loofes almoft all the Good- 
nefs of its T'afte ; they drefs and cook it feveral Ways : 
It is boil’d, fry’d or roafted ; they make Pies of it, which. 
are very good : Some falt it for keeping, and” À à 
itto other Countries. 
The Fat of a Trout, is of a eta Ss and diffolving — 
Nature, ‘good for the Piles ‘and other D Rempers + ‘3 
Anus, and Uleers in the Breaft. . oo 
A Trout in Latin, is called T; ra © a 2 be ‘aa 
Trifiliss being as much as ‘to fay; forcin its Way, be: .. 
caufe it many times fwims againft the Current of the 
Water, and forces the Waves ftrangely. . 
There-is another Kind-of Trout, fomewhat different 
- from thofe before- mention’d ; which in Latin is call’d, 
Thymallus, à thymi odore, becaufe'it {mellstike Thyme : 
It is delicious Food, eafy of Digeftion, has good Juice,. 
and fo wholefome, that in fome Places they allow fick 
People to eat its. It is in- Shape much like unte the com- 
mon Trout, and as well as the other lives in ¢! | 
running Waters ; ic feeds upon the fame Food, pue à i 
fome Countries, is more valu’d for the Goodnef 0 
‘Tafte, than the other SOS of *Trouts!’? Tt is® fat, dt wt 
to remowe the Prints of the» Small Pox, for, REA SE 1, 
Drummings of che Hass, 7 and Catarshs ofthe Byes.“ ' 
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Tt’ yields’ pretty good Nourifhment, and is ealy . 
endtigh of Digeftion.’ * | | SE Bite 
“This Fifh is a little too foft-and vifcous, the Roe 
as well as that of the Eel-powt; is not to: be. eaterig”) 
for it will work with you upwards and downwards 
Et contains much Oi, Phlegm and volatile Salt. | 
ti agrees at all times, with young Pedple ‘of ‘a 
hot and bilious Conftitution. eb Prymaenhir gi: yer 
Bi ATH 


BOG Pout" 
24 Wi etre 7 i | 
This is a fmall River Fifh well known to Fither-men, 
that lives upon Mud and Slime; feveral nice Pallates 
there are, who do not much efteem it, becaufe they al- 
ledge it taftes of the Ordure. with which, *tis.fed,.... 

_ Its Liver is well tafted, and very large.in. Coriparifon, 
to the Bignefs of the reft of its Body: fome Authors af- 
fure us, RP is no other but this Part of.the Fith, that 
is good to be eaten, hs: à ry see 
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Rob eteome CAC down squad + dk JED OF air 
TH RE are two Sorts of Gudgeons, viz. the 
. Sea and frefh Water Gudgeon ; th ofirft is 
fubdivided ‘nto: two other, of which the:one vis. 
white, and the other black: They have bothoof : 
them a good Tafte; tho’ the white has the Preferei\” 
ence ; both the Sea and River Gudgeon ought to be 
well fed-;~and-thofe that have been bred in clear and 
running Waters are the beft. | | 
The Gudgeon yields pretty good Nourifhment, 
produces good Juice, is eafy of Digeftion, and pro- 
vokes Urine: Several Authors affirm, that People 
recovering from Sicknefs may eat it. 902 
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: It produces no ill Effedts, unlefs us’d immoderately- 

Tt contains much Oil, and violatile Salt. 
“© Te agrees at all times, with any Age and Contti- 
LSE PET IC Te MARTY 47 0 

| | REMARKS — 

The Sea Gudgeon, tho’ of a good: Tafte, and Juice’ 
enough, yet is little us’d. As for the River one, tis welb 
known to Fifher-men, and not much valu’d: It is about 
the Length and Thicknefs of one’s Thumb, and full of 
fmall Scales ; it is found in Lakes and Rivers, and lives 
chiefly in the Bottom, among the Mud ; and for that 
Reafon, °tis by fome Authors in Latin call’d Fundulus ; 
it feeds upon Weeds, Mofs, and fmall Leeches that are 
in the Lakes: It is alfo faid, it will not fpare Mens 
Bodies drown’d: therein, which have made fome call it 
- À Gudgeon is foft, and'not compagt in its Parts, and: 
Kath but few vifcous and grofs Humours, and. therefore 

is eafily digefted, and of a pleafant Tafte. == 

A Gudgeon in Latin is call’d Gobius, à xuBès,. that 
fionifies the fame Thing pugen cman) +) eal wie ee! oem ope 
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%7 OU are to chufe Smelts that are fair, fhining, 
A of a. Pearl Colour; foft, ‘tender, delicious, ’ 
juicy and {melling like Violet. + + © 401 
» FheSmelt-yields pretty good Nourifhment; and: 
‘is eafy-of Digeftion. ‘It islook’d upon to be open-" 
ing, and good for the Stone and Gravel. “0 1 
- We do not ‘find it produces any ‘ll Effects. | 
Ft contains:muchi Oil, and'volatile Salt. * "1" 1 
. « Ut agrees at, all ‘times, ‘with any Age and Confti-’ 
tution. bi ike vue Cr OR Daa apse 
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A Sthaly is a fmall Fifh that is bred inithe Sea, and 


pets up into Rivers, where they fith for: it: “There are 


great Numbers of- theth in the, Seize at Roam ; they. at 
fure us they are more as and: tafte better towards 
the End of Summer, or the Beginning of Autumn, than 
at any other Time of the Year. This Fifh is about the 
length of one’s Finger, and the Thicknefs of one’s Thumb, 

and feeds upon Flies and Infeéts, and in Shape and Ver- 
tue is much like a Gudgeon ; however, it is more deli- 


_ ious,” "by! ‘Reaton’ lof the violent Tafte it has, which 


probably arifes fiom the Principles ‘of the ‘melts, being 
a little more’ exalted than thofe: of the Gudgeon, and 
moré freed from. grofs Matters ; and therefore they make 
@ more nice and finer Impreffion upon the Senfe of Tatte. 
_ASmelt in Latin is call’d E perlanus, à à perl, a Pearl, 
becaufe * "tis. like it in Colour. : They call ‘it allo, Viola 
sidrtha, Becaëfe it {mells like Violet." MES 500 »: 
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Tt agrees efpecially in the Spring, with young Peo- 
ple of a hot and bilious Conftitution, with thofe 
that have a good Stomach, sand whofe Humours are 
thin;-but thofe that are old, phlegmatic, and abound 
with grofs Humours, fhould abftain from it, or ule 
it rhoderatelys LP FPT ae Loam auf où 


REMARKS. 


‘The Lamprey, is a Fifhof the Shape of a:large Eel: 
It is fat and ‘has a delicious Tafte., It was antiently 
much efteem’d, and is fo {till ; for they ferve it, to’ the 
niceft Tables. It lives. in fony Places, and feeds upon. 
Mofs and Water. . It is faid, it lives no longer than two 
Years; and that foon after it has produe’d its young, 
it infenfibly decays anddies..) 4 9 joj où ut 

The Sea Lamprey, is of the Number of thofe Fifhes,, 
which leave the Sea for a Time, and return thither again. 
In a word,-they ufually leave it in-the Beginni e 
Spring, and go into the Rivers where they {pawn ; after 
which they Yeturn with their Young, to their fo 

Place again, and at,a certain Time prefix’d, _ Ÿ 
As for the River Lamprey, it continues in its Native 
Place ; I mean, frefh Water, and is et 4 0 Len ms 
met within Brooks and Springs, whither the Sea-water 
does not reach: It is as to Shape and’ ‘T'afte, ‘like unto 
the Sea Lamprey;-and differs in Bignéfs from it. : 10. 

. Wehave obferv’d, that Lampreys in the Spring care 
tender, delicious, and good to eat ; but that at all other 
Times, they are hard, tough, and have but little Tafte: 
They are very, nourifhing, becaufe they contain many 
oily and balfamic Parts that ate apt to unite with the 
folid Parts, and repair the Decays of thei. | They con- 
tain alfo dull, vifcous, and grofs Juices, which make 
them hard of Digeftion; and’apt to produce the other ill 

Effeéts we have before-mention’d. «However we may 
affirm, that Lamprey|is-yet eañer of Digeftion than Eel. 
. They drefs Lamprey feveral Ways; they boil, roaft, 
or fry it ; they bake it in Pies, and alfo falt or dry it, that. 
it may be kept the longer, and the more eafily be ¢on- 
yey'd‘from one Place to“another. ‘Some Ancient Auchors 


Of the Salmon... : 28 5 


have recommended the Drowning of the Lamprey in 
Wine; that he fhould keep her. till fhe is dead, that fo 
it may have Time to depofite the ‘malignant Quality, they 
pretend it has: I am of the Opinion, that Wine and 
Spice are proper for the Seafoning of this Fifh, not upon 
the Account of its pretended Matignity, which I take - 
to be imaginary ; but becaufe they'll make. the Lamprey 
of eafy Digeftion, by Soca its thick and vidcous 
uices. 

‘ ‘The Lamprey in Latin, is Lampetra, à lambendis pe- 
tris’; becaufe fhe licks and fucks the Stones, Rocks, and 
the inner Surface of the Veffels wherein the i Er ete 
” Tei is ao. call d Muræna, a fuga, Jus, to flow Or run, 
hésité jhe ames (wims : in deep Waters, + 
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according to the Places where-he lives: A url two: 
or three Foot, tho’ there are fome fix Foot ong; and 
thofe have been met with that have weigh’d from twenty+ 
four to thirty-fix Pound. Some Authors fay,: this Fith 
will not live but in troubled and muddy Water. Inthe 
mean time, feveral Fifhermen have obfery’d, that he 
devours {mall Fifhes; and fometimes they have found 
fome in its Belly. Itis not likely that fo large and flrong 
a Fifh as a Salmon is, fhould live only upon troubled 
Water. Befides, there had been no need. of fo.many 
Teeth as he has, if he were to have nothing to do Lan A 
folid Foods. — | ARE FRO gti WY 

Tho’ the Salmon be a Sea-fifh, as we have obferv'd, 
we alfo find him in Rivers ; but efpecially in thofe that 
are upon falling foon into the Sea :* He comes up ufually- 
in the Beginning of the Spring ;.and*tis.obfery’d,..that 
he grows fat prefently in frefh Water, more juicy and 
better tafted than/béforé But when he has tarried above 
one Year in a River, he grows pale, dry, lean, and ill 
tafted. ‘This Fifh lives feveral Years; and you may 
keep it a long“Time out of the Water, before it dies. 

Salmon is eat either frefh or falted ; the firft is much 
more agreeablerto the Tafte, than‘the other; but fo 
corrupts. They faltit for the-Conveniency of keepingut 
long, and of ‘Tranfportation... Salmon.is tender, -forr, 
and favoury ; becaufe this Fifh doth not live in. muddy 
Water, but in fine clear Rivers, and in the Sea; be- 
caufe ’tis alfo almoft always ‘in Motion, and feeds upon 
good Food» It abounds with volatile Salt, and oily, and 
balfamic Principles, that makes it apt to give good 
Nourifhment, toiitrengthen and produce feveral : other 
the like Effe@s. In the mean time, you muft eat it 
moderately); for Salmon’ being very fat, fometimes:cantes 
Reachings and Indigeftions. You:are in like Manner, 
to chufe middle-aged Salmon, and not that which is too 
old; becaufe if fo, you'll find it dry, hard, heavy up- 
on the Stomach, and not eafily digeited. 

Salmon in Latin; isi Salmo, fale, Salt, becaufe "tis 
falted in order to be kept ; or eNe a faliendo, to leap ; 
becaufe it leaps with*much Force añd'Agility, and fwims 
almost always againft she Current. 9° asi ge! ti 
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There is another kind of Salmon, in Latin, call’d Sa/- 
wero, Or Salmerinus a Salmone, Salmon; becaufe ’tis 
very like the common Salmon in all Things. However 
*tis fmaller, it livesin Rivers and Lakes, and is often found 
_ near Trent.. This Fifhhas alfo fomewhat of the Trout 
in him, and is at leaft of as good a Tafte as it, and the 
common Salmon: It is tender, delicious and fhort, and 
not at all vifcous ; but on the contrary, fo eafy of Di: 
geftion, that fome Phyficians allow the Sick to eat it. 
it corrupts very foon, if not falted ; and produces very 
near the fame Effects as the Salmon, .of which we have - 
firft treated. 

Some pretend this Fifh, does not at all differ from the 
common Salmon, and that in Time it grows as big as the- 
other: However, Yobnfioz makes a different Species of 
it; and that we may eafily apprehend by the Defcriptiom 
. this Author has given us.of its Form, that there is fome 
fmall Difference between it and the Salmon. . Befides, 
Gefner fays, he once confulted a very experienced 
Fifher-man, and Man of Probity, upon this Subject; 
who affur’d him, this Fifh would never grow fo big as 
a common Salmon, tho’ he were to continue many Years 

in the River. 


€ HAP... XLIX, ‘7 
Of the Wut Tins. 
fF HE Whiting, you are to chufe, fhould be fat, 
tender, fhort and light. — | 
It is pretty nourifhing, produces good Juice, is 
light in the Stomach, and eafy of Digeftion. 
_A Whiting, is a Fifh that produces no ll Ef- 
fects that we know of; nay, there are fome who 
have eaten it to Excefs, and yet found no Incon- 
veniency by it; and therefore fick Perfons, and thofe 
that are recovering from Illneffes, are fafely allow’d 
to eat it. 
. It containsmuch Oil, and volatile ‘Salt. | 
_. It agrees at all times, with any Age and Con- 
ftinution. RE- 


~ 288 Of Foods prepared of Animals, 


-REMARKS. 


Whiting is a Sea Fifh that often comes near the 
Shore : It is very common in France, and other Coun- 
tries, and is valu’d for the Goodnefs of its Tafte, and 
ferv'd to the beft Tables. It feeds upon {mall Fifhes, and 
any Thing it can find in the Sea. It is very wholefome, 
and the Reafon is ; becaufe that ’tis not burden’d with 
vifcous Juices, that its Principles are exalted enough, 
and that ’tis very compact in its Parts ; which makes it 
light, fhort, and eafy of Digeftion. 

They find {mall oblong Pearls in the Head of a 
Whiting, which are of an opening Nature, good for 
the Cholic in the Back, to expel the Stone out of the 
Bladder and Kidnies, ee! to ftop a Loofenefs ; they 
bray them in a Potter. and the Dofe is HORS ten aGrans 
to forty. . 


| CHAP. Le 
Of th MACKAREL. 


OU are to chufe Mackarel, that is new, 
pretty thick, well fed, tender, juicy and a- 
greeable to the Tafte. 
It is nourifhing enough, and look’d upon to be of 
an opening and diflolving Nature.” _ | 
It produces vifcous and grofs Juices, and | is a lit- 
tle hard of Digeftion. 
“Tt contains much Oil, volatile Salt, arid Phlegm. 
‘Et agrees in the Spring and Summer, with young 
People of a ftrong and hale Conftitution, and fuch 
as have a good Stomach, | 


REMARKS. 


Mackarel is a Fifh well known, and found almoft in 
great Plenty in all Seas, but never in frefh Water, ac- 
cording 


Of the Sturgeon. _. 289 
carding to the Obfervation of divers Authors. It is found 
ufually in the Sand, and among Stones near the Shore : 
_. They fith for it, when it is of the Bignefs we ufually fee 
it; for after that it. grows bigger, and is not look’d up- 
“on to be the fame it was before. . k 

This Fifh is much us’d in England, but yet only for 
a certain Seafon of the Year, for when that is over, we 
‘fee no more of it:. It is falted in order to keep ; but 
then ’tis not fo well tafted as before. This Sort is in ma- 
ny Places to be had at all Seafons, but it heats much, and 
is no good Food. bi, 
*  AÏ Authors who have treated of Mackarel, place it 
in the Number of thofe Fifhes, that have a bid Juice. 
_ It isindeed a little hard and vifcous, and nourifhing, but 
not eafy of Digeftion.  BeZ/onius blames thofe that boil - 
Mackarel, in order to eat it ; and fays, this Fifh fhould 
be roafted, and feafon’d with fuch Thingsas promote Di- 
geftion: It is certain, that the roafting of it, does the . 
more diveft it of the vifcous and grofs Jucies it natur- 
ally contains. 
Mackarel in Latin, is Scomber, à cxouBeds, which figs. 
‘ nifies the fame Thing; and fome pretend the French 
Word Maguereau, which is the Name of this Fith, has 
been given it, becaufe as foon as the Spring comes, he 
follows the yoting Shad, that are commonly call’d Vir- 
gins, and brings them to their Males, and fo they make 
a Bawd of this Fihh, es - : 4 


Par A py ye 
o'4 the STURGEON. 


7 OU are to chufe thofe that are young, well- 

_ fed, as tender as may be, and catch’d in Rivers. 

_ They are very nourifhing, and a good and laft- 
‘ing Food ; they open the Body a little, and the Bones 
of this Fith being reduced to Powder, and taken to 
the Quantity of a Dram, are look’d upon to be 
opening, good for Rheumatifms and the Grave ; 
| | Ven © ir 7 they 
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they extraét that which fome call Mouth or Water= 
Glue from it, that is not fo foon diffolv’d as the 
common Sort ; but produces the fame Effects, when 
once it hath been diffolv’d. as 

Sturgeon is ufually a little hard, toughifh, and fat, 4 
and not foon digefted ; and therefore: ’tis i injurious 
to weak and tender Perfons, as alfo to thofe that are 
fick or recovering from IlIneffes.: D.” 

‘Te contains much Oil, and volatile Salt, in all i its AR 
Parts. 

It agrees, if moderately taken, at all times. with. 
young People that are ftrong and hale, with thofe. 
that have a good. Stomach, and . are ustd to much 
Exercile, | i 


\ 


REMARKS, 


Éd is a large Fith, that lives both.in the ai and’ 
freth Water ; it has an excellent Tafte: It grows fat in 
the Rivers, and more delicious than if it had continu’d, 
always in the Sea; it afvally weighs a hundred Pounds, but. 
* fometimes double. ‘This Fith is fo ftrong,. that if it hits. 
‘any one with his Fail, let him be never fo vigorous, ‘tt’ 
will throw him down. Iris alfo faid, he will very fre. 
quently break the Nets he is catch'd' with : There are 
none of them found in Ponds, for they cannot live long 
. there: As he has no Teeth, ‘he cennor feed upon ‘Fit, 
buteats the Filth and: Froth ofthe Sea: 

Sturgeon is _very.rare in France: They pickle it in ‘ 
thofe Places where ’tis catch’d in great Plenty, and ex- 
port it into foreign Countries ; they will ix the Belly 
to be the beft Part of this Fith. _Sturgeon Was much e: 
~ fteem’d by the Ancient Romans: itis nourifhing enough, 
and folid Food; becaufe it contains thick and g grofs Juices, 
which being once faflened.to the folid Parts, are not 
eañy feparated from them, However, thefe Juices make 
it hard of Digeftion, and apt to produce other 4ll P£ 
fects. Sturgeon: opens the Body ; for the fame being 
fat, relaxes and weakens the Fibres of the Stomach and 


Bowels. L'4 
ce H A P. 


| À Of the Herring, 20! 
COR pou Fe 
rs + Of tbe HERRIN Pr NE i 


Y OU ought to chufe that which is frefh, fat, well 
_ dt fed; white, fhort, and of a good Tafte, 
._ The Herring is pretty nourifhing, eafy of Dige: 
ftion, and produces good Juice: Some apply pickled 
Herring to the Soles of Mens Feet in a Fever. 
Pickled Herring is hard of Digeftion, and but bag : 
Aliment; it heats much, caufes natty Belchings, 
\Thirft and fharp pungent Humours. | 
The Herring contains much Oil, and volatile 
Boalt.* 1: +3 7 
__ Frefh Herring agrees in cold Weather, with any 
Age and Conftitution; but for red and pickled Her- 
ring, they are not good for young Men of 4 hot 
and bilious Conftitution ; and indeed agrees with 
no Conffitution, unlefs us’d exceeding moderately. 


REMARKS, 


. There is no Sort of Fifh more commonin France, than 
Herring, tho’ they do not catch them apon their own 
Coaft ; they multiply apace, and fometimes there is {uch 
a Shoal of them together, that the Veflels cannot fail 
for them. | As hy are very numerous, every Draught 
of them in fithing is confiderable, and this is that which _ 
makes. them fo common: This. Fith is prefently dead | 
out of the Water; it fhines in the Night, and commu. 
Micates a certain Brightnefs to the Water, which appears 
as if it fhone ; then it is that the Fifhermen catch Her: 
rings with moft Eafe. In fhort, it has-been always ob. 
ferv'd, that the fifhing for Herrings, has been more fuc. 
cefsful by Night, than by Day. aged 


O2 | Fref: 
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Frefh Herring taftes very well, and produces feveral 
good Effects ; and the Reafon is becaufe ’tis tender, not 
hard fet together, a little vifcous, and full of oily and 
balfamic Parts, and of volatile Salt. As for Pickled 
Herrings, they are not fo wholfome as Frefh Herrings, 
- not only becaufe the Salt makes them fharp, and apt to 
produce Humours of that Kind, but alfo becaufe they 
infenfibly lofe a great Part of their Moiflure, and this 
makes them not fo.eafy of Digeftion : However, they are 
not fo pernicious as Red Herring, becaufe thefe laft are 
drier, fharper, and not fo moift as the other. ; 

Herring in Latin, is Halec, à ars, fal, or ab wrsmic, aut 
ab anrvxw, Salfamentum, Pickle; becaufé Herring is. 
wont to be falted and pickled, to make them keep the 


better. > 


CHAP. LIU. 
Of the SARDIN or PILCHARD. 


Ck HIS Fifh ought to be chofen, when ’tis young, 
À tender, well-fed, frefh, and catch’d in March 
and April. aie ‘alg 

It is pretty nourifhing, opens the Body, breeds 
good Juice enough, is of a diffolving Nature ; good 
_ for {welling of the Gums and Legs, if pounded and 
applied thereunto. : 


When ’tis pickled, it heats oe caufes Thirft, 


and makes the Humours fharp and pungent. 
It contains much Oil, and volatile Salt. 


When ’tis frefh, ’tis good in cold Weather, for. 
any Age and Conftitution ; but when ’tis pickled, it. 


| ought to be eaten more moderately ; elpecially by 
young Men of a hot and bilious Conflitution. 


Of Anchovis. |: 293 
REMARKS. . | 

This is a fmall Fih, well known; it is commonly 
found in the Mediterranean, and much like an Anchovy, 
but Jarger and thicker : It is much like unto a Shad, and 
+ does not differ fromit, no otherwife than that ’tis not fo 
large as the Shad. It feeds uon the Ordures it meets 
with in the Sea; they {wim up and down in Shoals, one 
while in the Middle of the Sea, at other Times near the 
- Shore, the Rocks, Er. As thefe Verfes intimate to us. 


Et curvis babitunt feopulis, & littora vifunt, 
Atque catervatim percurrunt equoris undas, 
Alternantque imas ponti, curruntque per equor, 
Hofpitum mutant femper, pontoque vagantur. 


This Fifh, whether frefh or pickled, is delicious Food, 
. but it loofes fome of its excellent Tafte, when pickled ; 
and. being thus order’d, does very near produce the 
fame Inconveniencies, as the Pickled Herring ; but yet 
with this Difference, that it hath a much finer and more 
agreeable Tafte. Your great Drinkers alfo make ufe 
of it, as delicious Food ; becaufe it puts them upon-the 
Search for good Liquor, and provokes them to drink. 
It may be reckon’d in the Number of thofe Foods, that 
are.more pleafant than wholefome and good: There are 
but few Nations who do not know this Fifh ; for where 
there are none to be had frefh, it is tranfported thither 
Pickled. ave ne . 

= The Latin Name of this Fith, is Sarda, or Sardine 3 
becaufe that in former Days, they exported a great Quan- - 
tity of it from Sardinia, into other Parts of the World, 


x 


CH AP. LV: 
OF Anchovis, 


OU are to chufe thofe that are tender, ‘frefh, 
white without, red within, fmall, plump, 
firm, and well tafted. à 
Anchovis are of an opening Nature, fortify the 
Stomach, and create an Appetite. ae 
O Tata When. 


1 
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. When they are.us’d to Excefs, they heat much, : 


and make the Humours fharp and pungent. 
‘They contain much Oil, and volatile Salt. 


They agree in Winter with old, phlegmatic, and | 
melancholy People’ and with thofe who have no | 


good Digeftion: But young People, of a hot and 

bilious Conftitution, ought to abftain from them, 
or ufe them very moderately. 
OR EM OAR K 80 4 

Anchoves is a {mall Sea Fifh, that is as thick and long 


à very near as one’s Finger, they fifh for it in feveral Places, ; 
as in the River of Geroæ, and in Provence. They u- : 
fually fvim in Shoals, and make a clofe Body together ; 


they’ll run to the Fire, when they fee tt, and the fame 


_is made ufe of as a Snare to catch them. But fome pre- : 


tend, that thofe taken in this Manner, are fofter than 


the others ; they are pickl'd after their Heads are cat off, — 


and Guts taken out, which foon corrupt. _ 
This Fifhis much us’d in feveral Parts of Exrope, for the 


Excellency of its Tafte, they mix it with Sauces: It — 
helps Digeftion, and fortifies the Stomach with its-vola- _ 
tile and faline Principles, which caufe a gentle and mo- 


derate Heat in that Part, and difperfe and attenuate the 


Aliments, that are contain’d therein. In the meantime, | 


_ if it be us’d to Excefs, it very much rarifies the Hu- : 
mours by thefe fame Principles, and fo produces the ill 


| Effetts we have mentton’d. LUN 


Anchovis is in Latin, called Apua, which-Name be- © 
longs to it in particular, tho’ "tis alfo given in general | 


to the Sardin; and that which the French call Melest 


À 


(our Sprat,) a fmall Fifh eaten much in Languedoc, and. 


has the fame Vertues asthe Anchoves. 


CHA Pe Ly, 


Of the PLAISE, and FLOUNDER. 4 


47 OU are to chufe thofe that are frefh, tender, 


White, foft, and agreeable to the Tafte, | 
| Fa They 


"Of the Plaife and Flounder. = 295. 
They are nourifhing enough, and produce good — 
Juice, -digeft eafily,allay the fharp Humours of the | 
Breaft, and open the Body. | ; 
They are a Little vifcous; tho’. we do not find 
they produce any ill Effects, at leaft when not us’d 
_ to Excefs. Te is faid, that when thefe Fifhes begin 
- to fmell and putrify, that they are purgative. 
. They contain much Oil, Phlegm, and a middling 
Quantity of Salt. OAD Aa ptt 
_| They agree at all times with any Age and Cor- 
ftitution ; and efpecially with young People of a hct 
‘and bilious Conftitution.” ; 5 


yon a Pi ORR pea aR os, 


-.: The Plaife and Flounder are two.Fifhes of. the fame 
- Kind, both of them being in Latin eaW'd Paffer devis, 
. to diftinguifh them from another .Kind of Pafer cali, 
Squamofus, of which by and by. - PENS TON 
A Plaife is bigger than a Flounder, which Jaft is alfo 
called Quadratulus in Latin, by Reafon of its fquare 
Form. : St ge aye ST 
Both thefe Fifhes are found in Salt and Freth-water ; 
though they afe not to be met with in fuch Numbers in 
_ the Sea. asim other. Places. They are well known to 
Fifhermen. They are nourifhing enough, and qualify 
othe fharp Humours of the -Breaft ; becaufe they contain , 
an oily, vifcous, and balfamic Juice, that is'apt to ftidk 
‘to the folid Parts, and to embarafs the {harp Salts that 
prick the Lungs: They alfo open the Body, by the Help 
-of this fame Juice, which doth a little loofen the Fibres 
of the Stomach and Bowels, which makes the Paflages 
fmoother, and foftens and qualifies the foft Matters con- 
tain’din the Bowels. : ow 
» + Thefe Fifhes are in Latin call’d Pafferes, quia parte fe- 
pind albicant, prona fufci funt, ES terrei coloris, infar 
* paferumavium: They were alfoformerly nam’d PeGines, 
| forfan quod fpine eorum recta, €. parallele peétinis in 
Jrumenti, quo capilli pectuntur, /peciem prefe ferant. 


O 4 CHAP 
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CHA Py) ER 
Of the Bret-risu, FLAT-FISH, and 
Burr. te 
T7 OU are to chufe thofe that are frefh, tender, 
. white, and pleafing to the Tafte. 
hey are nourifhing enough, pectoral, good to 
qualify the fharp Humours of the Breaft, and to — 
open the Body. | | 
They produce no ill Effects, at leaft if not us’d 
to Excefs. : | ; 
‘Lhey contain much Oil, and a middling Quanti- 
ty of volatile Salt. | ‘getaway 
They agree at ail times with any Age and Con- 
ftitution. : 


REMARKS. 


Thefe are all three Sea-fifhes, call'd if Latin Pafferes: 
Sguamof. The firft of the three has the beft Tafte, 
and in Shape is much like unto a Sole: It is flat, pretty — 
large, and befet with fmall rough Scales, flicking clofe 
to the Skin. mae re 

_ The next is cover’d with fmall black Scales, marbled 
with red ;.and it is much like a Flounder, though fmal- 
ler: And the third does not differ from the laft, but on- 

= ly that it is not fo big. ine 

All three are much us’d for Food : They are alfo foft, 
white, and altogether like Plaife and Flounders : They 
likewife produce the fame Effects. We have no Octa- 
fion to explain their Vertues here, fince we fhould do:no 
more than repeat what we have faid in the foregoing” 
Chapter, — RIS GS DEMS: WH Sa, 
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CHAP. LVI. 
Of the Sore. 


OU fhould chufe that which is tender, frefh,. 
- firm, white, dainty, and well tafted. | 
“Tt is nourifhing enough, produces good Juice,. 

and is eafy of Digeftion. The Head of this Fifh: 
being dried, and reduc’d to a Powder, is look’d: 
upon to be good for the Stone, Gravel and Scurvy.. 

It produces no ill Effects, if it be not immode- 
rately us’d. . 2 ? 2 | 

It contains much.Oil and volatile Salt. ’ 

It agrees at all times, with any Age and Confti-- 
tution. | = 


REMARKS... 


There are but few Fifhes that: have fuch an exquifite 
Tafte, and at the fame Tine are fo wholefome as the 
- Sale ; and therefore ’tis call’d by fome Perdrix marina, 

the Sea-Partridge. It is well known to Fifhermen, and: 
is ferv’d to the beft and daintieft Tables. This Fifh is- 
of a different Bignefs and Kind. | nk " 

‘It is tender, fhort, firm, having but little vifcous and: 

grofs Juices, and containing a juit Proportion of oily and: 
faline Parts, which makes it to have fo excellent and a-- 
greeable a Tafte, and to produce all the good Effects we- 
have fpoken of. — veo 

The Sole in Latin is Soléa, becaufe it is fomewhat like: 
- the Sole of a Shoe, called alfo Solea. Ë 
 Bugloflus is another Latin. Name it has from BovyN\wa + 

gos, à Bac, an Ox, and ~Adcoa, a Tongue; becaufe in. 
Form it is like a Neat’s Tongue. _ v 
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C HA Px LVIIL: 
Of the Tursor, 
ie ERE are feveral Sorts of HO that dif- | 


À, fer from one another not only in Bignefs, but _ 
Ho in that fome of them have Prickles on their Heads, 
and towards their Tails, and others none at all. . 
You are to chufe this Fifh while itis frefh, firm, 
white, tender and juicy. ein Gs 

It is nourifhing enough, and eafy of Digeftion, 
and is look’d upon to be good againft the Diftem- 
pers of the Spleen, when applied thereto. À 

It produces no ill Effects, unlefs immoderately 
us’d. | sa 

It contains much Oil and volatile Salt. 

Tt-agrees at all times, with any Age arid Confti- 
tutien. Mest abs ae 


REMARKS. 


— Fuvenal, in his fourth Satyr, informs us, what Value 
the Ancients had for Turbot, by the pleafant Defcription 
he gives, of a Company of dainty Perfons, who were 
affembled by Domitian’s Order, to give their Advice 
about the Goodnefs of this Fifh. We may fay, it.has 
an excellent Tafte, and is us’d at the beft Tables. Iris. 
by fome called Phafanus aquaticus, the Water-Pheafant, 
by Reafon of the Goodnefs of its Tafte, which is fome- _ 
what like that ofa Pheafant, It is wholefome andproduces - 
many good Effects; and the Reafon is, becaufe ’tis in- 
differently compact in its Parts, contains a juft Proportion 
of oily and faline Principles, and has but few vifcous. 
and grofs,Juices. 1. > aed. | “jee 

The Turbot isa Sea-fifh found in aH Parts, and at all 
Times. ‘There are very large ones ‘in the Ocean and _ 
Mediterranean. Kozdelet fays, he had feen thofe that : 

! RE i : poy were 


‘ 


of the Gioia” or PA Dagen. 566 


were five Fathom long, four in Breadth, and a Foot 
ick. This Fith fometimes lives about your fat Soils, 
and near the Shores, but moft often at the Mouths of 
Rivers, where they watch. the coming of other Fithes. 
It is of a voracious Nature, feeds upon the {mall Fifhes 
it meets with; and efpecially upon Cray-fihh, of which 
it is a gteat Lover. It moves flowly, by reafon of the 
Largenefs of its Body. + 
The Turbot in balls is call’d sr becaufe ? Hé 
large, flat, and like a Lozenge. 


io tr AP Lx 
of the: QUAVIVER, or Sra-DRacon. . 


HERE are two Sorts of Quavivers, the 
great and fmall ones, the laft of which is on- 
ly us’d for Food. You are to chufe that which 
is tender, juicy, frefh, firm, fhort, and of a good 
 Tatte. 
Jt is very nourifhing and reftorative, produces | 
good Juice, and eafily digefts. It is look’d upon 
to be good forall Sorts of venomous pane, when 
applied to them. ‘ 
It produces no ill Effeéts, unlefs us’d to Excef. 
It contains much Oil and volatile Salt. 
It agrees at-all ane with any Age and Confti- 
tution. 


- REMARKS. 

© This is a Sea-fith well known to Pilherineh and is 

us'd at the beft Tables, by reafon of its excellent Tafte. 
It is tender, firm, fhort, and has but few vifcous and 
_ grofs Juices; and therefore ’tis eafily digefted, and pro 

duces the other Effects we have attributed toit.  - 

The Sea-Dragon ufually lives in fony and fandy Pla- 
ces, It is faid, if you endeavour to take him with the 
- Right- 
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Right-hand, it will violently refift ; but if you ufe the 
Left, it yields eafily, and is catch’d; but ’tisa Thing . 
hard to be underftood, and wants Confirmation. Ê 
This Fifh has fharp and venomous Fins on his Back, — 
_ with which he defends himfelf againft the Fifhermen. If 
they are prick’d with them, the Place fwells, and the. 
fame is ufually attended with an Inflammation, Pain and 
Fever. Thefe little Fins do not lofe all their Vertue. 
when the Fifh is dead ; for when your Cooks happen 
to be prick’d with them, they fuffer the fame Inconve- 
niency as if the Fifh had been alive. The Remedies us’d 
in this Cafe are fharp, volatile, and fulphurous Things,. 
fuch as the Spirit of Wine, a Mixture of Onions and — 


Salt, or elfe the Flefh of the Sea-Dragon himfelf: All . : 


_ thefe being applied to the Wound, open the Pores of the : 
Skin, and give à more free Paflage to the venomous - 
Parts infected. Some upon this or the like Occafion 
have order’d the Brains of the Sea-Dragon to be burnt, 
to Afhes, and the Powder to be taken inwardly : ‘This: 
Remedy is much efteem’d, though by this Calcination 
they do not confider, that the Brain of this Fith is di- 
velted of its volatile Salts, which have the moft Efficacy. 
in them againft the Poifon; and that they reduce the. 
Brain into the Form of an Alkali Matter, proper only 
to fwallow up fome acid Parts. ‘ mi 
The Sea-Dragon in Latin is calld Draco, à decixosy. 
an Eye ; becäuie this Fith is tharp-fighted. | : 


% 


(one = a. ae Oy ae 
Of the Roacu, 


OL create chufe Roaches that are tender, 
. frefh, plump, and well taited. ) 

They are eafy of Digeftion, and produce a good 
Juice: They are likewife nourifhing, reftorative, © 
-recover decay’d Strength, promote Seed, and are 
look’d upon to be good to flop a Loofencfs. 


“ 


«Of the Shad). - 30F 
We do not find they produce any ill Efe&ts. 
The Roach.contains much Oil and volatile Salts,. 

im all its Parts #0 | i 
It agrees, efpecially in Winter time, with any: 
Age and Conftitution. ve | 


REMARKS. 


The Roach is a Sea-fifh well known to Fifhermen. Th — 
has two fharp Fins on the Back, and feeds upon Fiefh.. 
Tt eats {mall Crabs, and’ other little Fifhes : It is more. 
efteemed ‘in Winter than Summer ; perhaps becaufe it 
{wims in the open Sea in Winter, whereas in Sym- 
mer time it draws near the Shore, and therefore it feeds 

upon different Foods in thefe two Seafons; or elfe, ac: 
cording to the relation of fome: Authors, becaufe- it 
{pawns in Summer time. Won" 
The Roach is eafy of Digeftion, becaufetis tender; 
delicate, not very compact in its Parts, and has butlitt'e 
grofs Juice. It is very nourifhing and reftorative, by 
Reafon of its oily and balfamic Parts, and volatile Salts. 
Laftly, Et is looked upon to be good for ftopping a Loofe- 
nefs.. It operates upon this Occafion, by calming and 
fapprefling the Fury.of the fharp and pungent Humours 
that caufe this Inconveniency, by its oily and incumbring 
Principles. 
. The Roach in Latin is call’d Erythrinus, ab Foubeos, 
_red, becaufe this Fifh is red. i | 
Pliny likewife for the fame Reafon calls it Rzbe/fio. 


~ 


CHA BR: LXE 
Of the SHA D, 


: OU are to chufe a Shad that is freth, plump, 
_ di tender,. well tafted, and that has been catch’d. 
‘in frefh Water.. | is 
+ Itis very nourifhing, and caufes Slcepinefs: They 
: eS find, 
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‘finda Pearl in the Head of this Fifh, which is 
106k’d upon to be good for curing of Quartan Agues,. 


expelling the Stone in the, Kidneys and Bladder, | 


working by Urine, and confuming acid Humours : 
It is alfo pretended, that the Stomach. of. a Shad 
dried and reduc’d inte a Powder, if taken inward- 
ly, fortifies the Stomach.” | PA PETER ae 
The Shad, efpecially when ’tis not frefh, hath a 


certain Sharpnefs in it, that doth< a little incom- — 


mode the Gums, and caufes Thirft. This Fifh 

taken in the Sea, is alfo a little hard, and not eafi- 

ly digefted. : bina sd dhe 
This Fifh contains much-Oikand volatile Salt, at: 

ail ats: Parts.) i) | AU 

- It agrees in the Spring, when ’tis better than-in 

. any other Seafon of the Year, ‘with any Age and 
Conftitution, provided it be moderately ufed. © 


REMARKS. 


~ The Shad is a Fifh well known, and cater at the bett q 


+. 10 


Tables, for the Goodnefs of its Tafte, it contains oily . 


and balfamic Principles that are alfo a little vifcous, and 


apt to yield good Nourifhment, by uniting with the folid. : 


Parts, and caufe Sleepinefs, by binding up and embaral- 
fing the Animal Spirits. They have alfo thefe vifcous 
Juices, endu’d with fome fharp Salts, that incommode 


the Gums by their flicking to them, and caufing Thirft — 


by pricking the Sides of the Stomach. This Fifh was 
but little efteem’d by the Ancients, according to, the Re- 


lation of Au/onius, who fays, there are none but the ! 


Vulgar that eat them. 


The Shad is a Sea-fifh, but ’tis alfo found in Rivers, - 
into which it ufually goes in the Beginning of the Spring. “ 


When it firft comes out of the Sea, ’tis lean, dry, and - 
illtafted ; but after it has been in frefh Water-for fome — 
time, it grows fat, plump, and favoury. It is faid, this « 


Fifh js fo afraid of Thunder, that the Noife thereof M 
many Times kills it out of fear. Rondelet fays, thathe — 
: | | | had 


a 
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had feen fome of them, by playing on the Lute, run | 
and fkip about on the Face of the Water. 
They pickle Shad to keep, and for the exporting it 
-into other Parts ; but ’tis‘not fo well tafted as before. 
_ The Shad in Latin is eall’'d 40/2, ab alendo, to nourifh; 
_ becaufe ’tis very nourifhing. ; Mids 


GH A Po: ERTL ) 
Of the THORNBACK or Ray. | 


ft NUE are feveral Sorts of Thornbacks, _ 
 Æ .fome of wbhickrhave their Backs, almoft alk 
over diverfifed with white Points like Stars, and o- | 
thers have none of them but on the Tail : There is 
ao another Kind of them catch’d at Moar feikes 
that are much efteem’d. This Fifh in Latin is cale 
led Raya clavellata, is of a blackifh Colour, {mailer 
_than the other, tenderer, and of a more exquifite — 
Tafte. All Thornbacks ought to be chofen when 
they are’plump, and as tender as may be, and you 
muft let them lie for fome Time before they. are 
eaten. ' tts he 
sae Thornback is nourifhing enough, and is 
ood that is both folid and durable. Some pre- 
tend, that the Ufe of it provokes Venery, and in- 
creafes Seed. a à 
_ The Thornback is naturally alittle hard, not eafy 
of Digeftion, and apt to caufe Wind, and produce 
heavy and grofs Humours; and if eaten before you 
let it lie forfome Time, it will be attended with all 
thefe ill Effects, toa great Degrees a 
This Fifh contains much Oil, and volatile Salt. 
‘Tt agrees at all times, with young, bilious, and 
fanguine People, who have a good Stomach. 


| R E- 
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REMARKS. UE 
© The Thornback is: a Sea-Fifh well known. It has a 
good Tafte, and is muchus’d for Food. It multiphies 
apace, and therefore is common enough. It feeds upon: 
{mall Fifhes, and lives in miry and dirty Places in the 
Sea. near the Shore. It is falted in fome Places, and 
dried in the Sun, or with Fire: They beat it well, in 
order to its drying the fooner ;: and when ’tis dried e-- 
nough, it will keep a long Time good, They export 
it from:one Place to another,. but ’tis not goad Food. 
As for the Thornback commonly us’d in France, ’tis 
« not pickled; it contains vifcous Juices, that make its 
hard of Digeftion ; but ’tis very nourifhing, and a folid 
and durable Food ; becaufe thefe fame Juices ftick fo the 
Veficles of the Fibres, fo as not eafily afterwards to be 
feparated from them. i hee 
The Thornback, in order.to the producing of good Ef-. 
fects, and to be made: more agreeable to the Tatte,. 
fhould not be too frefh. Itmuft be kept for fome Time; 
during which there isa little Fermentation wrovght in. 
. it, whereby fome dull'and vifcous Matters, which make 
it hard and tough;. are infenfibly. attenuated and de-- 
~ ftroy’d; and therefore-thofe thatlive at Paris, and other: 
“Parts, eat the Thornback im a better Condition than 
thofe near the Sea-fide, becaufe» it has more Time to: 
he-b}s5: tft 3 Vip Ne 
The Téeth of. Thornback being bray’d ina Mortar,. 
may be us’d' to dry up acid Matcers, as well as Crab’s. 
Byes, and-all other Alkali Things. Dies A 
‘The Gall of Thornback is good for the Diftempers of 
the Ears: | | 
. Rondelet'doth very much magnify the Liver of this Fifh, . 
for being good againft the Itch. | ; 
~ The ‘Thornback in Latin is called Raya, à radio, Rays; 
becaufe its Back looks like Stars. Kates 2 
Some derive the Word Raya from Rubo, a Briar; be- 
caufe this Fifh carries Prickles upon his Back and Tail. 
like a Briars. | 


_ 
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CHAP. LXIIL 
Of the Cov. 


:: OU are to chufe that which is white, tender, _ 
| frefh, and well tafted. 3 
It is nourifhing enough, and produces good Food.. 
Salt Cod is not near fo well tafted as that which  - 
- is frefh, neither is it fo eafy of Digeftion, buthard- . 
er and tougher. You are to fteep it in Water be- 
fore ’tis eat; for without that, it will heat. much, 
‘and make you very dry. : 
Tt contains much Oil and volatile Salt. 
It agrees at all Times, with any Age or Cone 
flitution. Det 


REMARKS. 


The Cod is a Sea-Fifh well known. It is abouttwo 
Foot long, and proportionably in Breadth. It is much 
. us’d for Food. When it is frefh and new, it produces 
good Juice, and is nourifhing enough, becaufe it con- 
tains a great Quantity of oily and balfamic Parts; but 
when it has been falted,. and: is too old, it is not fo well 
tafted nor fo eafy of Digeftion ; not only becaufe the : 
Bay-falt hath fix’d und funk down its more volatile Parts; 
and fuch as are moft apt to excite an agreeable Tafte; 
but alfo becaufe that being introduc’d into the Pores of 
the Fifh, it makes it more folid, compaét, and hard. _ 

The Pickle of Cod is of a diflolving and drying Na- 

ture, when outwardly applied : They alfo ufe it among 

_ other Things in Glifters, and is laxative, becaufe it con-. 
tains much Salt, irritates and pricks the inteftinal Glands,. 
and forces more Liquor out than before. 

The Stock-fifh.us'd in France; and'other Parts, is:not 
fo good as falted and dried Cod: Some pretend other- 
wife, and will have it to be the Melwel, called in Dating. 

be Oh: 
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Molua major : Be it as it will, Stock-fifh is no good Food, 
“becaufe ’tis hard, tough, -and-not- -eafily -digefied : How-\ 
ever, there are many People that make a Ragout ef it. 


à The Pickle of Melwel has the fame Virtues as that of | 
‘od. 


- 


WO H A P. LXIV. 
Of BARB EL, 
jé pu HE {mall Barbels are to be pate be- 


fore the large ones, becaufe they are eafiér of © 
Digeftion. » They fhould be alfo catch’d in pure run- # 
- ning Waters. ‘There are two Sorts of them, ae 
of which are hairy, and the others rot. 

This Fifh is very ‘nourifhing, and even pibves | | 
folid and durable Food enough. It is alfo look’d © 
upon to be good for the Cholic, Piles, and fting- ” 
ing of venomous ‘Creatutes.’ “They alfo pretend, 
that it allays, venereous Inclinations: But 1 am.not — 
certain that all thefe Virtues which are attributed to. 
it, are grouned upon folid Experiments. 4 | 

This Fith is a little hard, ‘and notteafily digefted 5 | 
and a certain : Author feats that the Wine wherein | 
it hath been fteep’d ‘and: boiPä, by à Men “ra 
Women ‘barren. a 

Tt contains much Phiegm; Où, and Salt, _ that is 
almoft all volatile. | | 
It agrees at all times, with A bilious LA 1 | 
thofe who have a good Stomach, and are us’d to | 
much Exercife of Body. 4 | 


in RE ES ee TE Le 
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* Barbel is a Sea-fth of an oblong. Form, and middle ù 
fized, and befet with large and tender Seales: Tt Yarely — 
weighs above two Pounds. It feeds upon Weeds, bik 


} 


a 


Of Bathels,’ > play 


{mall Fifhes, and the Carcaffes of humane Animals; and: 


efpecially if we believe fome Authors on the Sea- hare, 
which made them anciently confecrate it to Diana. \ It 
“breeds three Times.a Year. It is by fome.call’d 7 frise, 
according to this Verfe : 


| Accipiunt Trigle teruo cognomina parts. 


‘This Fifh is a little hard to be digefted, by Reafon of 
fomegrofs Juices contain’d therein: In the mean time, the 
fame Juices make it . very nourifhing, and good durable 
Food. It hasa good -Tafte; and the old Romans ef- 
teem’d it very much, which made them put it amongf 
thofe that went at an exceffive Price, as feveral faithful 
and true Hiftorians have affur’d us, the Liver is that Part 
of the Fifh that is moft efteem’d,. ‘for the Goodnefs of its 
Tafte, and the Head next. But Galen makes light 
both of the one and the other, not only aah Account 
of the ss nes but ‘allo Health. 


BR ve a ae 
of the TUNNy. E tu . 


7 O U- are to chufe that which is young, tender, 
and neither too fat nor too lean: 

It is nourifhng enough, and folid and durable 
Food. It is look’d-upon to be good againit Poifon, 
the Stinging of Serpents, and the: Biting of mad 
Dogs. 


- It.is hard of Digeftion, ad 1e upon the 


Stomach, efpecially when ’tis too fat. 

The "Funny contains much Oil, and volatile 
‘Salt, in all the Parts of it. 

Tt is ufually eaten in the Winter and Mit, 
“and agrees with young, bilious, and fanguine Peo- 


ple, who have -a good Stomach, aud are us’d to 


much Exercife. 
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The Tunny isa large and thick Sea-fifh, and met with 
in great Plenty in the Mediteranean, Provence, Spaiit, 
and Italy, Ariftotle obferves, that it fometimes goes up in- 
to Rivers. It is cover’d with large Scales, clofely united 
to one another, and feeds upon Weeds, Acorns, and fe- 
veral other Sea-plants: It is alfo faid, this Fifhis fo cruel, 
that it will devour even its own young. They likewife 
add, that it can fee better with its Right-eye than with 
the Left. Some Authors aflure us, it lives but two Years: 
However, it is hard to conceive how this Fifth, which _ 
fometimes grows to-a prodigious Bignefs,. can-do fo only 
in the Compafs of two: Years. | ee , 
They pickle this Fith in thofe Parts where they catch 
it, in order to: keep:and tranfport it. _It'is firm,. fhort, 
and of an excellent Tafte. The moft delicious, and moft 
juicy Parts of this Fifh, are the lower Part of the Belly : 
However, as they are commonly too fat, they ftick in the 
Stomach, and relax and debilitate the Fibres ; and there- 
fore thofe Parts of the Tunny-that are not-fo fat, are to 
be preferr’d for their Wholefomenefs, though they are not 
fo well tafted as the other.. BA 
The Tunny in Latin is call'd Thinnus, or Thynnas, & - 
Qvew, impetu ferri ;. becaufe this Fith in the Heat of the © 
‘Dog-days fometimes throws itfelf furioufly outof theSea, | 
upon the Shore or into Ships: te, URS, 


VC H'A:P.. LXVE 
Of Mussezs.. 


PTA HERE are two Sorts of Muflels, wiz. Sea | 
À andRivers ones; the firft of which are pre- 
ferrable to the other, provided they be tender, well _ 
fed, white, delicious, and of a good Tafte. : = 
They are opening, nourifh a little, and.efteem’d 
- to be of a drying and diffolving Nature. The Mu 
LE \w fel-fhell. : 


- 
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{el.fhell being bray’d in a Mortar, may be taken from . 
half a Scruple to a Dram, to ftopLoofenefs and 
wafte fharp Humours. It is alfo us’d as a deterfive, 
and for confuming the Rheums that arife in Horfes 
Eyes. 

Mutfels, and efpecially frefh Water ones, are 
hard of Digeftion, produce dull and vifcous Hu- 
mours; and are likewife look’d upon to promote a 
Fever, and-caufe Obftructions in the lower Part of 
the-Belly. : | 

Muffels contain much Oil, Phlegm, and volatile - 
Salt. > tee 


Theyagree at all times, with young bilious Peo- 


ple, -andfuch as have a good Stomach, provided they — 


be moderately us’d. 


= 


REMARKS... 


Moffels are {mall Shell-fifh well known to Fifhermen. 
The Sea-Muffels are delicious, tender, and well tafted ; 
and this Fifh fwimming in Salt Water helps Digeftion in 
the Stomach. As for the River-muflels, they are of an’ 
‘oval Form, and yellowifh Colour, more hard, and not 
fo eafily digefted as the other, by Reafon of a vifcous, 
glewy, and infipid Juice it is endu’d with, and that con- _ 
tributes to produce all the ill Effects we have before mene. 
tion’d. “, F Ne 

The Sea-muffels are us’d almoft in all Countries for 
Food. They live upon the Water with which their Shells 
are fuppiled. from Time to Time. They are cover’d 
with a Kind of a filamentous Mofs, and commonly ftick 


to Rocks, Stones, and fometimes to Pieces. of Wood. 


The Muffel in Latin is Mufculus, either becaufe it is like 
alittle Muffel, or becaufe, as we have before obferv’d, it is 
furrounded with a Kind of Mofs, in Latin call’d Mu/fcus. - 

There are moreover many other Sea Shell-fifhes, that 
are us’d for Food in fome Places, and efpecially Sea- 
ports. They are fo many, and at the fame Time produce 
much the fame Effeëts as Muffels do, that we fhall not. 
treat of them in this Place. s 
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CHAP. LXV. 
Of OvsTERs. 


% 


L | ‘HE RE area. great’ many different Kinds . 


of Oyfters, that are all of them good to eat.» 


You are to chufe thofe that are frefh, pretty 
 Jarge, tender, moift, delicious, well tafted, and 


that have not heh taken in a and muddy” 


_.. Waters. 


l'A 


They caufe Sleep, create an Abbetite promote | 


.… Venery, work by Urine; are pretty nourifhing ; and | 
the eating of them is by fome look’d upon to be - 
‘good for fcorbutick People, and fuch as are gouty : 


But I cannot well underftand. how they can be pro- 
per for thefe Sorts of Maladies: An Oyfter-thell be- 
ing calcin’d and reduc’d to Powder, is of an open-. 
ing, drying, and deterfive Nature, good for tlean- - 
ing the Teeth, and to confume acid Humours, for 


tas alkaline, 


Oyfters are a little hard ef, Digeftion, produce 


vifcous and grofs Humours, and the immoderate Ufe » 


_ of them may fometimes caufe Obftruétions. 


Oyfters contain much Oil, Phlegm, volatile and 


fix’ d Salt. 


Oyfters, efpecially in cold Weather, agree with, 


young. bilious. Peoples with. thofe that have a good 


" Stomach, and. quick AV HS 


are aad d no other Way, than from ‘the Se 


R E MARKS. 
“Overs are Shell- flhes that breed in the Sea, and well 


_ known, Péiny, and fome other ancient Authors, fay,” 


there is no Difference of Sex in this Fifh; and that they: 


OF 


a 


Lot 


of fome flimy and muddy Matter ; or from the Scum that 


ve 
AA) 


fticks to, and for a long Time continues round the Ships : 


Certainly, this Sort of Generation cannot eafily be ap- 


prehended. HONTE \ 

_ Oyflers feed upon Water“and Mad, and Crabs are their 
Enemies. Some Authors oblerve, that when the Oyfter 
opens its Shell for a little Refrefhment, the Crab prefent- 
ly throws a Stone between, fo that it cannot clofe it a 
rain, and then eats the Fifh contain’d within it. 

»  Oyfters are to be met with in feveral Places, viz. in 


the open Sea, near the Shore, in ftony Places, and-at: 


the Mouths of Rivers. falling into the Sea. P/zy fays,-they 


love mightily to be in frefh Water: He adds alfo, that 


hole found in the Ocean are largeer-than thofe fifhed in 


1e Mediterranean ; and that according to the Difference. | 
of Places, they differ in Bignefs, Colour, and Goodness, 


of Tafte. There are fome very large ones on the Jndiax 
Shores: The Oyfters of Europe are middle-fiz'd. They* 
are reddifh-upon the Coaft of Spain: And in fome other’ 
Places the Shell and the Oyfter are black. ‘The beft Oy- 


fers, and moft valu'd for the Goodnefs of their Tafte, are | 


thofe found near the Erg/ÿfh Shores, * | 
 Theancient Romans highly valu’d Oyfters. ' They are 
alfo much us’d in France; and other Countries. They are 
eaten either raw or roafted. : Roafted Oyfters are not fo. 
oon digefted as the other, becaufe they are thereby de- 
riv’d of that faltifh Juice naturally contain’d in them, 
and which does not a little help. the digefting of them in 


the Stomach. 

onvey'd to the Brain,femetimes caufe Sleepinefs, by ftop- 
Ping, after a Sort, the Motion of the animal Spirits. They: 
area little hard of Digeftion, by Reafon of the fame Parts, 
and create an Appetite, becaufe foaked ina faltifh Juice, 
that lightly pricks the Fibres of the Stomach. Laftly, 
fome-pretend, that they are apt to._ provoke Venery ; and: 
this Juice we have fpoken of may produce this Effeét, by: 
makmg the Humours more fharp and pungent; but I am 
of Opinion, ’tis the Pepper they commonly eat with Oy- 
fiers: 15 the Caufe of it. | bs | 
| Oyfter'in, Latin is Offreum, or Offrea, coms r8 éseans, 
wel quafi dore quod-tefia velut offed tepatur ; becauie” tis 
cover’d witha hard Shell, CHAë 


* Oyéters contain vifcous #ind gluey Parts, which: being | 
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gain fubdivided into feveral more. You are to: 
chufe thofe that are fat, well-fed, tender, and of a ! 


he UT FE a 
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“CHAP, LXV. 9% 
COPS Rinse ARCS 


IA HERE are two Sorts of Crabs, viz. the Sea _ 
_ and frefh Water-crabs ; each of which are a- ! 


good Tafte. | 


~ Humours of the Breaft, and good for fuch as are 


: Herbs to feed upon. Frefh-water Crabs contain an oily. 


Crabs are nourifhing enough, and folid Food. | 
They are of a ftrengthning Nature, allay the fharp » 
troubled with Pthificks and Afthma’s: They purify | 
the Blood, work by-Urine, and éleanfe Ulcers in # 
the Throat, if eaten as they are, or taken in Broth. w 

They are a little hard of Digeftion, and produce ~ 
dull and vifcous Humours. => CE 

They contain much Oil, volatile Salt and Phlegm.__ 

They agree at all times, with young People of an # 


AS PS 


hot and bilious Conftitution. 


ent 

REMARKS. “11 
| 

: 


Frefh-water Carbs are well known, and much us’d for « 
the Goodnefs of their Tafte. They are to be met with" 
almoft in all Parts of Europe, where there are Rivérsand w 
Lakes. They feed upon Herbs, Frogs, and the Flefh 
and Excrements of divers Animals ; and this is found by > 
throwing the Carcafs of any Animal intothe Water, for 
they run to it in great Numbers, and never leave off till © 
they have quite devour’d it. It is faid, they:can live a 
great while out of the Water, provided you give them, 


and balfamic Juice, that is apt to nourifh, moiften, and: 
allay the fbarp Humours of the Breaft, aud to produce the 
feveral good Effects before-mention’d. But as this Juice: 

‘ = Te vs 18: 


~ 
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is of a dull and vifcous Nature, thofe Fifhes are not eafily 
digefted ; but yet much more than the Sea-cabs, who are 
endu’d with a groffer Juice, and in Virtue are much like 
the-frefh-water Crabs. 

Sea-erabs are for the moft Part:larger than Frefh-water 
ones. They are of a prodigious Bignefs in America z 
Some fay, they are very cruel and dangerous ; and that 
fometimes they tear People to Pieces, when they have 
once feiz’d them with their Claws. 


Shrimps which are very common in fome Countries, are 
a Sort of Sea-crabs, whofe Claws are not like the for- 
mer, but fharp and firait. There are feveral Kinds of 
them which differ in Bignefsand Colour, and are defcrib’d 
by Jobufton, and feveral other Authors, They are well 
tafted, pectoral, ftrengthning, and eafier of Digeftion 
than any other ‘Sea-crabs. ti soc ete 1 
+ We fhall not treat in this Place of the feveral other 
Kinds of Crabs, for Fear of being tedious. It is enough 
to know they have all the fame Virtues, and that they 
are good for thofe that are troubled with Pthificks and 
Afthma’s, as before noted. Thefe Fifhes are dreft divers 
Ways ; forthey make Soops, Broths, and’ other Dithes 
of them, that are very good and wholefome. . À 

Some Authors fay, that the Sea-crabs of Europe are fat 
and juicy towards the Full-moon ; but as the Moon de- 
creafes, {o they decline,and lofe their Fat: The fame Au- 
thor alfo fays, that the Moon in the Jndies produces a 
quite contrary Effect upon Crabs; for when the does not 
‘appéar they are large and fat, but they grow Jean and 
poor when fhe-does, à 


Of Frocs.. 


AHERE are feveral Sorts of Frogs which 

& differ in Bignefs, Colour, and according to 
the Place where they are bred. Your Sea-Frogs are 
monftrous, and not us’d for Food. Your Land- 


Frogs, 
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Frogs, called in Latin Rane fylveftres, are very near 
like unto your Water-Frogs, only that they are 
fmaller : They are not eaten neither: But Water- 
Frogs are much us’d; and you ought to chufe thofe 
that are plump, fat, flefhy, green, and fuch as have 
been catched in clear and pure Water. 

They are a little nourifhing, allay the fharp Hu- 
mours of the Breaft, and are look’d upon to be of 
an opening and diffolving Nature. — — 

They are a little hard of Digeftion, and breed 
grofs Humours. Some Authors aflure us, that the 
too frequent Ufe of them makes People look ill, and 
caufes a Fever. | » 

They contain much Oil, Phlegm, and a little 
volatile Salt. — | 

They agree at all Times, with young and bilious 
People, who have a good Stomach, and are wont 
to much Exercife; but old and phleomatic Perfons 
ought to abftain from them, or ufe them mode 
sately, 


RE MARKS. . 
' "The Water-Frog is an Infeét well known. Jt is an 
amphibious Animas, that lives both by Land and Water, 
‘though it keeps moft in the Water, as in Rivers, Mar- 
fhes, Ponds, and Fountains, It feeds npon Flies, Worms, 


- Leaches, Snails, and all Sosts of Infects: Neither does 


it pare its own Kind; for {mall Frogs are found in the 
Mouth and Belly of the large ones: Frogs alfo feed up- 
on the Herbs which grow in Marfhes and Rivers. They 
{wim very faft, and inftead of walking jump along. 
They love to be in Water that is pretty warm, but do 
not gare for cold Water; and for that Reafon we find 
‘them pleas’d in Summer-time, and croak ; but when ’tis 
gold, they are filent. ki | 

Frogs are in fome Places much us’d for Food, It is 

_ plain, Galen did not value them much, when in fpeakin 
of other Aliments, he fays nothing of them atall. Some 
| dis Apthors 
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Authors condemn the Ufe of them, not by Reafon of 
the Way of thefe Animals living, but alfo in refpect to 
the Places where they live. It’s true, that thofe Which 
are catch’d in Ponds and Marfhes, where they feed upon 
bad Food, are not wholefome as thofe bred in Rivers ; 
but for thefe laf, they produce good J uice enough. 
‘They are full of oily and balfamic Principles, apt to al- 
Jay the fharp Humours of the Breaft, and to be nourith. 
ing ; however, there is fome Vifcofity in them, that 
makes them not fo eafy of Digeftion. © 

The Seed of Frog, otherwife call’d Spawn, and in Za- 
tin, Sperma Ranarum, is much us'd in Phyfick, for qua- 
lifying fharp Humours, cooling and moiftning. There is 
a Water diftilled therefrom, which has the fame Ver- 
tues ; and this Seed is nothing elfe but a vifcous Matter, 
that is tranfparent, cold, glewy, and full of {maj} 
Egos. . 8 
np td the Latin for Frog, is an Hebreay Word, which 
in that Tongue fignifies to cry, becaufe this Animal 
croaks in the Water. 


CAT ASE 
Of the ToRTotss, 


‘Peueks are feveral Kinds of Tortoifes in 
ai reference to the Places where they, live : 
There are fome of them found upon Land, and 
for, that Reafon are called Land-Tortoifes : Others 
are Sea-Tortoifes ; a third Freth- Water ones; and 
the fourth live in muddy Places: Moft of them are 
amphibious, that is, live upon Land and Water; 
and they are of different Sizes, as you will find by 
and by.  Chufe thole, that are large enough, well 
‘fed, tender, juicy, and of a good Tatte, 

Tortoife is nourifhing enough: and folid and'du- 
gable Food. It is reftorative, pectoral, and good 

à | 


“1 ‘ 
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for thofe that have the Pthific, and hectic Fevers, 
they make a Syrup of the Flefh of a Tortoife that 
is exceeding good for qualifying the fharp Humours 
“of the Breaft, and to recover meager and decay’d 
Perfons. : | 

The Flefh of a Tortoife is a little hard, and not 
eafily digefted.. It breeds vifcous and grofs Hu- 
mours, and makes thofe Peaple who feed upon it 
often, dull and lazy. | 

At contains much Oil and volatile Salt. 

It agrees at ali times, with young Perfons of 4 
bot and bilious Conftitution, with thofe that are us’ d 
to much Exercife, and that have a good Stomach. 


REMARKS. 


4 The Tortoife, is an Animal that carries his Houfe 4- 
* cog with him, and is cover’d with a fine, firm, large. 
folid, and hollow Shell, like unto a Shield, and diverfi- 
fied with feveral darkifh Colours. It 1s very. ill-thap*d, 
gid much like toa Lizard. He 
The Land Tortoife is found in Mountains, Forefts, 
Woods, Fields, and Gardens. It lives upon Fruits, 
Herbs, and what it can find upon the Ground ; and like- 
wife feeds upon Worms, Snails, and other infe&ts. This 
Animal may be-fed in Houfes, with Bran ard Flower. 
‘They hide themfelves in Winter-time in Caves, Li 
Serpents, and Lizards ; and fometimes ftay there with- 
out any Food at all, as feveral other Animals do, They 
live long, and fome Authors afluré us, they are not am- 
phibious; as the Water-Tortoifes are. “They grow very 
flowly ; they have a natural Antipathy for the Eagle, 
becaufe this Bird fometimes feizes and whips them up 
into the Air, in order to eat them. Ariftotde fays, they 
fight with Serpents and Vipers; and that they always 
before-hand provide themfelves with ,a Plant called Cuni- 
‘Jain Latin, and Savory in Erglifb, to cure the flinging 
of thofe Animals. _ Ag RATE 
. Pliny fays, that this Kind of Turtle, is in great Plen- 
ty to be found in Africas and is much us’d for Food 
| : 7 ! in 
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in the Indies. Some Authors recommend thé eating, of 
it in Augu/? and September ; becaufe tis commonly fairer 
and better fed in Harveft, than at any other Time. 
_ The Sea Tortoifes live always in the Water ; fome-; 
times they. go a-Shoar, and there fall afleep, as your 
Sea-Calfs do, but if they continue long there, they die : 
They feed in the Sea upon Shell-fifhes and the like, and 
when they are upon Land, they eat Herbs. It is faid, 
when their Heads are cut off, that yet they will live for 
fome time, and that they will bite, after their Head ts 
off, any Thing in their Way, very hard. Pliny fays, 
there are Sea T'ortoifes in the Indies fo large, that the 
Shells of each of them are big enough to cover {mall 
Houfes, and to maké Barks of ; with which the People 
of thefe Countries fail into the Iflands of the Red-Sea. . 
Frefh Water Tortoifes, and thofe that live in muddy 
places, may be put together: In fhort, there is but little 
Difference between them, faving that the firft are found 
in clear Waters, as in Rivers and Lakes, and the other 
in muddy and merfhy Places, and the fill Waters of 
Ditches, commonly about Towns and Cattles. : How- 
ever, they are fometiines to be met with in Rivers, ef- 
ccially towards the Spring : Thefe two Sorts feed upon 
érbs and watry Infects ; they are of an amphioious Na 
ture, but live more by Water than Land ; it is faid, they 
can live along Time without Food, 
' The Flefh of the Tortoife is very good, and like 
Veal: It is ftrange, that Galen, and many other Au- 
thors, who have, treated of Foods, fhould fay nothing 
of this Animal. For "tis certain, it is us’d much in-fe- 
veral Places. Perhaps the Uglinefs of this Creature ex- 
cited in them an Averfion to it. For the Head and Tail 
of it are like a Serpent ; and it has the Feet of a Lizard, 
which yet does not hinder Europeans to eat it, The 
Tortoifes which feem to be moft unwholefome, are 
thofe that live in miry, dirty Places, by Reafon of the 
filthy and grofs Things they feed upon; but there is not 
much Heed to be given to this, if we confider that many 
other Fifhes that live as Tortoifes do, in dirty and mud- 
“dy Plases, prove to be good and wholefome Food. 
The Flefh of Tortoifes is nourifhing enough, and 
produce folid and durable Food ; for it contains an oily, 
i Pet Mas has balfamic, 
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balfamic, and faltifh Juice, that is eafily condens’d in the 
Veffels of the Fibres of the Parts, and flicks in fuch a 
Manner thereunto, as not eäfily to be feparated : 
It 1s alfo upon the Account of this Juice, that this fame 
Flefh is apt to qualify the fharp Humours of the Breaft, 
and good for Afthma’s and the Pthifick: In the mean | 
time, as ’tis hard and vifcous, its not quickly digefted, 
and therefore before it is eaten, it ought to be well boil’d 
and feafon’d afterwards with fuch T hings as may help 
Digeftion. eee 

Cardan, in his ninth Book {peaking of Tortoifes, af- 
fures us, that the Flefh of the African Tortoifes being 
saten with Bread for feveral Days together, is an excel- 
Jent Remedy againft the Leprofy ; for which our Au- 
thor endeavours to give a Reaïon ; but I think it ne- 
ceffary, before any one fhould imbroil himfelf with ex: 
plaining this Matter, that he ought firft to be certain of 
the Truth of the Fad. 

The Blood of the Tortoife being dried, is look’d up- : 
on to be good for curing the Falling-ficknefs, and you 
may preicribe a Dram of it, , 

They extract an Oil in fome Countries from the Tor- 
toile, that is good to barn. 

The Yortoite in Latin is called Tefludo, à #4, a 
Shell, becaufe this Animal is cover’d. with a Shell. Some 
name it Tardigrada, becaufe it moves flowly. It is al. 
fo in Greek called, Pz gases gr Domiporta, becaufe it 
sarries a Houfe along with it, dy, 
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Of DRINKABLES, 


_ § the Blood and Liquors of our Bodies are 
in continual Agitation, the watry and 
4 MN phlegmatic Parts in like Manner are con- 
tinually diffipated, either by means of 
Tranfpiration, by Urine, or fome other Way. 
Wherefore ’tis neceflary, this Lofs fhould be re- 
pair’d by Drink; for without that, the moft vola- 
tile and exalted Principle of the Humours being no 
longer fufficiently extended and feparated from one — 
another by watry Particles; and having confe- 
quently acquired too much Force and Aftivity, 
they would caufe an exceffive Rarefraction in 
the Humours, and impart an infupportable Heat 
to the folid Parts. 
Now, in order to prevent the fatal Inconvenien- 
cies which in a fhort Time mutt deftroy the Oeco- 


P 4 “nomy 
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nomy and Order of the folid and fluid Parts of our 
Bodies, wife and provident Nature gives us No- 
tice from Time to Time, of the indifpenfible Need 
we have of drinking, by a lively Senfation it excites 
in us, which caufes Thirft, and a Defire to drink; 
and how this Senfation is produc’d, I fhall endeavour 
to explain in a few Words. 4 2 
All the World knows, that the inward Meïin- 
brane of the Oefo-phagum, and Stomach, has 
2 very nice Senfation; and ’tis interlaced with a 
Multitude of fmall Glands, that do immediately 
receive from the Blood, a falival Liquor, which 
‘they let pafs into the Pores: This Liquor, is of . 
many Ufes. But the chief of them, in my Opi- 
mion, is to moiften the Tunick now mention’d : If 
sbis be granted, when one has not drank for a con- 
{xlerable Time, the Mafs of Blood is not only di- 
vefted of the watery Parts, but ts alfo become fharp 
by Reafon of this Lofs; and fo is no longer capable 
to fupply the Glands of the inward Membrane of © 
the Oefo-phagum, and the Stomach, with fo great 
a Quantity of falival Liquor, as before ; the 
ids it fupplies them with it, as beige not fo ftock’d, 
asit ought to be with phegmatic Particles, fo much 
the more Sharpnefs it acquires than before: From 
whence it follows, that this Membrane muft be 
dry, and rudely prick’d ; which will canfe a con- 
hdcrable Heat in that Part, that cannot be allay’d, 
but by drinking. stint high 
‘Vhirft increafes mightily, upon great Evacuations, 
in Fevers and violent Exercifes ; becaufe the Body 
Nath in fuch cafe, fuftain’d a vaft Lofs of the wa- 
tery and phlegmatic Parts, falted and fpiced Meats, 
and fuch as are too dry, do allo produce the fame 
Effects ; becaufe they very much prick the inter: 
nal Membrane of the Oefo-phagum, and Stomach ; 
and by {wallowing up its Moiftures, dry it ups - 
| | | Perfons 


perse, 


“ wit | 
Cf Drinkabless 221 
Perfons are more or lefs fubje& to thirft, accor- 
ding to their diferent Conftitutions: For Example, 
bilious Perfons, whofe Liquors are very fharp, ahd 
Much agitated ; have more Need than others of 
rhoiftning, cooling Drink, which quells the rapid 
Motion of their Humours: Whereas, thofe of 4° 
phegmatic Conftitution,{can go longef without drink 
iñg ; becaufe their Humiours are naturally diluted 
ehough ; and this is the Reafon, that Men who are 
of a hotter Nature than Women, feel Thirft oftner — 
than they. 

The Word Drink, may in fome Sott be taken 
for all Sorts of liquid Foods ; fuch as are Broaths, 
. Eges in the Shell, Milk, and many more of whicli 
“we have treated before. *Tis in this Senfe, that, 
Hiippocraies in his Eleventh Aphorifm, of the fecond 
Seftion, Tays, Faërlius effe refici potu quam cibos 
that is, that we aïe fooner recover’d by liquid, 
than folid Foods.. Our Author in this Aphorifm, 
preleibes thofe Foods which ought to be taken by, 
erfons recovering from Sicknefs ; and there is much 
Reafon for it; for -befides, that liquid Foods are 
much eafier digefted, and agree better with their 
Stomachs, who have been weaktied by Sicknefs, 
they are alfo more eafily diftributed into all the Parts 

that want recruiting. | 
~The School of Salernum, takes the Word Drink, 
isi the fame Senfé as Hipocrates in this Line : 


Ut vites paenam, de potibus incipe caenam. 


By this Verfe, we are given to ünderfland, that. 
we ought always to begin our Meals with liquid Foods, 
as being thofe which are eafier of Digeftion, and ftay 
leaft in the Stornach, but give free Paflage to the more 
folid Aliments that come after ; and from hence per- 
haps, bas arofe the Cuftomi of beginning our Meals 

_ with Soup. But for all that, we do not-in this Place 
2. Ps take 
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take the Word Drink, in the Senfe now mention’d:; 

but we confider it only as a liquid and Auid Body, 
which we make Ufe of to quench our Thirft, to help 
Digeftion, and the Diftribution of the folid Food; 

and laftly, to repair the Lofs we continually fuftain, 

of the moift and watry Parts of our Humours. 

There are two Sorts of Drinks in Ufe amongit 
us, the one which is plain, and nothing but Water, 
which Nature hath abundantly fupplied us with; 
the other is compound or made Drink: The firft is 
certainly more wholefome and agreeable to our Con- 
fitutions, fince it fully fupplies all our Needs in the 
Nature of Drink ; and it may be called true Drink. 
fn fhort, the others are not wholefome, but fo far as 
Water is mix’d with them, in a fufficient Quantity : 
Indeed, this Water does not nourifh, but neceflarily 
_ concurs to promote Nourifhment, and produces di- 
vers confiderable Advantages, as we fhall take No- 
tice of them in due Place. 

The fecond is made Drink, and confifts of feverak 
Sorts of Things that are apt to nourifh and produce 
feyeral other Effects :. There are feveral Sorts of them, 
as Wine, Beer, Cyder, &c. It was not certainly 
out of Regard to Mens Health, that all thefe Drinks. 
were at firft invented, but to gratify the Nicety of 
the Tafte, that began to be weary of a Liquor that 
feem’d to be infipid to it; and confequently, there 
was lefs Care taken to make it wholefome, than plea- 
fant. Not that I would hereby condemn the Ufe of 
them, for they are good, provided they be not abus’d, 
For Example, the Ligours that are fermented, re- 
vive the Blood and Spirits, and produce feveral other . 
Benefits, which we fhall treat of by and by, under 
their particular Heads : But we may take the Liberty 
to fay in this Place, that all made Drinks, have not 
always the true Characteriftick of good Drink, 
which is to quench the ‘Uhirft, to cool, and to moi- 

, . fen ; 
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bear ridiculing the Humour of Mankind, that they 
fhould take the Pains to prepare all thefe Drinks, 
fince Nature had furnifh’d them with one that ‘is 
much more wholefone, and fufficient for the ftrongeft 
and moft vigorous Animals in the World. 

We fhall not trouble ourfelves with enteting upon 
an exact Detail of all thefe Drinks, but we fhall par- 
ticularly fpeak in order, of thofe that are moft in 
Ufe amongft us. 


CHAP. L 
Of WATER. 


We ATER varies much, according to the dif 
f¥ ferent Places it runs through, and where it 
hath undergone à different Alteration. We may 
fay in general, that that Water is moft wholfome; 
which. is light, clear, pure and limphid; that his 
neither Colour, Smell nor Tafte; that heats, and 
guickly cools again : and wherein Herbs and Puife, 
are quickly and eafily boiled: That Water which 
has all thefe Qualities, digefts and circulates with- 
out opprefling the Bowels. | RACE 
= Water cools and moiftens much ;- if you drink a 
moderate Quantity, it helps Digeftion: It quenchies 
Thirft, removes and wafhes away the impure and 
grofs Things that ftick to the folid Parts: ft ferves 
for a Vehicle to folid Foods, and affumes to itfelf, 
i sik ied bb Asians gees i 8 
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the grofs and tartarous Salts it finds in its Paffages 
and the fame are evacuated with it, either by Jrine, 
Sweat, or otherwife. Laftly, Water produces fuch 
wholefome Effects in us, that its abfolutely impof- 
fible we fhould pafs it over in Silence. | 
Water may produce ill Efe@s, either by drink- 
ing it to an exceffive Quantity, or by its Quality. 
In fhort, if you drink too much Water, it incum- 
bers and weakens the Bowels, efpecially if the Par- 
ty be fafting ; for then it operates immediately upon 
the folid Parts : It may moreover by the fame means, 
caufe the Dropfy, and many other Diftempers. The 
Quality of Water is alfo very often pernicious ; for 
Hf it be too cold, it may coagulate the Liquors of . 
the Body, and ftop their Courfe. In the laft Place, 
Water according to the various Alterations it fu- 
‘ftains in the Earths, through which it paffes, and — 
the different Principles it is endu’d with in the fame 
Varths, may varioufly alter the Humours, and 
_ caufe feveral Sorts of Difeafes, as we often find 
it does; of which we fhall fpeak more at large 
hereafter. k 
= Water with the Chymifts, is a paffive Principle : 
‘Chat which we drink is nor fo pure, but that it 
til contains fome other Principle mix’d with it. 
However, the lefs it contains of other Principles, 
the better it agrees with thofe who enjoy a good 
Health, and that do not drink Water for à Cure, 
As for thofe that are indifpos’d, there are feveräl 
Sorts of mineral Waters, that have had wonderful 
Effefts in feveral Difeafes, by reafon of the Mi- 
nerals, which they have diffolv’d in the Earths, 
thro’ which they have filtrated. 
Water agrees at all Times, with any Age arid 
Conftitution ; but in a greater Quantity with fuch 
as are of a bilious and melancholy Temper, than 
with thofe that are phlegmatic and fanguine, R 
E= 
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“Water is a Liquor we little efteem, becaufe *tis very 
ommon ; but if we were to confider the great Benefits 
produc’d by it, we fhould value it more than an infinite 
Number of Things, which tho’ very rare and precious, 
4re not for their Ufefulnefs to be compar’d with it. In 
‘hort, nothing without Water could be elaborated id 
Nature ; no Fermentations. to be wrought without it; — 
for the aétive Principles of mix’d Things would be {6 
prefs'd upon one another, that they could not ftretch 
themfelves, nor be fufficiently dilated ; from whence it 
would follow, that thofe Mixtures could receive no In- 
creafe. Without Water, the volatile Salts of thofe 
‘Mixtures, being not well attemper’d nor held in, would 
almoftall fy away ; from whence the total Deftruction 
of fuch Mixtures muft follow, in a fhort Time after. 
Laftly, without it Animals would ‘die of Thirft, the 
Sulphurs would take fire, and the Frame of Nature be 
confum’d by the Heat of the Sun; for which Reafon, 
the God of Nature forefeeing the continual and indif- 
penfible Need we have of this precious Liquor, Has left 
no Part of the habitable World without it. 

Water being rarified by the Heat of the Sun, raifes 
itfelf as far as the middle Region of the Air, where *tis 
for fome Time: defain’d in the Clouds by the Wind, af- 
fer which’ it falls down upon the Earth in Drops of 
Rain, from whence it runs into Rivers, Lakes and fe- 
“yeral other Places; and by this Means, the Fountains 
and Rivers are fupplied with a certain Quantity. 

Tho’ we have faid, that Rain fupplies Rivers and fe- 
“veral other Places with Water, yet we miuft not afürin 
. upon this Score, that tho’ it fhould not rain at all, we. 
fhould have no Water; for they never want it in Egypt, 
where it very rarely rains. The Nile by its vaft Length 
‘and Over-flowing, waters all the Country, and fupplies 
it with this Liquor: Indeed, the Nile receives its Waters 
from feveral olter Rivers, which yet in all Likelihood, 
had a good Part of their Waters at firft from Rain. 

Nature operates ftrangely, by the different Ways it 
takes to farnifh many Places with Water; very good 
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Hiftorians tell us, that in feveral Places there are Tieés 
of a vaft Bignefs, which yield pure and limphid Water, 
which continually drops from thefe Trees, and waters all 
the Neighbourhood : They pretend alfo, that thefe Trees 
are not to be drain’d; for if you take Thirty or Forty 
Pitchers of Water from them, they will prefently have 
the fameQuantity in the room of it, as they had before, 
Some moreover have faid, that one Tree hath yielded as 
much Water, as hath fuffic'd Four Hundred Horfe. 

It is faid, there is a Tree in the midft of an Ifland, in 
the Atlantick Ocean that yields Plenty of Water to all . 
the Iflanders ; and the Reafon given for it, is this, that 
there appears always a Cloud upon this Tree, which 
waters its Branches, and makes Water drop from it con- 
tinually. 

ane, and efpecially that which falls to the 
South, in the Spring and Summer, is by many People 
prefer’d before the reft ; becaufe they fay with Hippocra- 
des and Gaden, that it is purer, and better qualified by 
the Heat of the Sun, than other Water. Indeed, 
Rain-water may have Parts that are fomewhat finer than 
others; it has alfo fome of the acid Salt in the Air in 
it, which renders it mote penetrating and aétive than 
common Water, and therefore it is prefer’d by Chymifts 
before the other, in the Nature of a Diffolvent: But as 
Rain-water does frequently partake of too many Im- 
purities, which it meets with in the Air; I cannot think 
the Ufe of it can be altogether wholfome. On the 
contrary, [am of Opinion, it is not to be us’d but in 
fuch Places where the Air is commonly pure and ferene ; 
and that even before ‘tis drank, it were better to have 
it always diftilled, by which it would be render’d ligh- 
ter, and freed from many impure and grofs Matters, 
with which it might be incumbred. 

Snow, which as every’ Body knows, is nothing but 
frozen Rain, yet differs from it: In fhort, Rain contains 


- foft, pliant, flippery and flexible Parts ; whereas Snow, 


tho’ it be thawed, yet retains round and hard Parts. 
Hippocrates in his Book of Air, Water, £ÿe. very much 
condemns the Ufe of it; faying, that all the Waters 
made of Snow and Ice are pernicious, and are never ré- 
duc’d to their priftine State. Several Phyficians Fer 
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the fame Opinion, and think that thefe Waters confifting 
ef round, hard and grofs Parts, as beforefaid, do choak 
up the Fibres of the folid Parts, hinder Digeftion, in- 
jure the Stomach, caufe Wind and Crudities, provoke 
Coughing, hurt the Breaft, coagulate the Liquors, op- 
prefs the Spirits, and produce many other ill Effeéts. 

As for myfelf, I think the Ufe of Ice may fometimes 
be proper in fome Countries, and for certain Conftitutions, 
provided they have Prudence and Moderation in the Ufe 

of it. But in general, I do condemn it as pernicious 
in our temperate Climate ; and the Reafon is, becaufe it 
ufually produces more ill than good Effects. Befdes 
which, if what Hippocrates fays in his One and Fiftreth 
Aphorifm of the Second Se&tion be true; that ’tis dan+ 
gerous to heat, cool, or make a Commotion all on a 
fudden in the Body, let it be done which Way it will, 
becaufe every Thing that ts exceffive, is an Enemy to 
Nature, why fhould any one run the Hazard in the 
Heat of Summer, of liberally drinking thefe Waters 
which are exceffive cold, and throw the Body all on a 
fudden, into a quite different State than it was in be- 
fore. Thus indeed we daily find Diftempers arife, 
whichthro’ their extream Malignity, often prove mor- 
tal: But People for all this, will not take warning; 
and moft Men had rather run the Hazard of their Lives 
or Health, than be depriv’d of the Pleafure of drink- 
ing out of Ice. Again, if they were content to drink 
their Liquor when pretty cool, the bad Accidents we 
have fpoken of; would not be fo common ; but befides 
that they make their Liquors as cold as they can, by put- 
ting them in [ce a long Time ; they do alfo put fome of. 
it into the fame Liquors, that fo if it be poffible it may 
acquire a more confiderable Degree of Coolnefs, and 
fwallow up both together: The fralians and Spaniards 
do alfo the fame Thing, and tho’ the Heat of their 
Country, which is much greater than ours, does allow 
them to make Ufe of thofe Sorts of Drinks more than 
we ; they do however many Times pay for this Sort of 
Pleafure, with the Lofs of their Lives, which in my 
Opinion, is to buy Repentance too dear, We have an 
Example hereof in Gonzagues, Duke of Mantua, who 
according to Bryeurinus, Lib, 16. de re Cib. ..g. died 
with drinking out of Ice. ; Some 
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Some Authors pretend, that the Ufe of Ice is very 
wholfome ; and Pifanellus amongft others, endeavours 
to prove the Neceffity of it; becaufe ’tis faid, that be- 
fore the Ufe of Ice was introduc’d into Sicily, as the’. 
Natives liv'd in a very hot Air, they were every Year’. 
liable to malignant Fevers, that thefe Fevers ceas’d, up- 
on the Ufe of Ice being introduc’d amongft them ; after 
which, according to an exact Account that was taken, 
there died a Thoufand People lefs every Year than bee 
fore, in the Town of Meffna; and this gave an Occa- 
fion even to the common People, to lay up every Year 
that Store of Ice, that they might be kept free from 
thofe Difeafes they were fubjeét to before, as much as 
they did Bread:and Wine. : by k 

We agree with Pifanellus, that the Ufe of Ice may 
be wholefome in hot Countries, becaufe the Air being 
very much heated with the Sun Beams, the Body re- 


_. quires a Liquor that can ftop the violent Motions of the ‘ 


Humours, and make them a little of a thicker Con- 
fiftence : But it does not from thence follow, thatthe Ufe. 
of Ice is equally proper every:where. ‘On the contrary, 
Iam of Opinion, itmay in our Climate be the Caufe 
of thofe malignant Fevers, it keeps the Sicilians free 
from ; and the Reafon is, becaufe our Humours having 
not fo rapid and tumultuous Motions, as thofe of the Si- 
cilians, the Ice does fo operate upon them, fo as that 
they are much more eafily congealed. Moreover, as. 
we live ina more temperate Air, we require no other 
than moderate Foods, whieh keep our Liquors in their 
jaft Fluidity ; for if they become either. too rofs, of 
too thin, they may caufe different Difeafes, 

Spring Waters are ufually clear, pure, and clean ; and 
the Reafon is, becaufe that having been filtrated thro? 
the Earth, they are cleans’d and freed from the grofs 
Matters that might be contained therein, and hinder thei 
Limphidity. ‘Thefe Waters have different Vertues, ac- 
cording to the different Alterations they undergo in thé. 
Earths they pafsthro’: In fhort, thofe which we com 
monly ufe, have all the Qualities of wholfome Water 3 
others running between very cold Stones, are raw, and 
have fome Parts in them, that make them of a conden- 
Sing Nature, apt to caufe Stagnations and Obftrudtions s 
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to breed the Stone, Scurvy, Cattarhs, and feveral other 
the like Difeafes. NX | | 

“Tt is well known, that there is Spring-Water in di- 
vers Places, which tho’ it be clear, will yet petrify thofe 
things that lie for fome time in it ; as Wood, Fruits, and 
Parts of Animals. . 1 believe that comes to pafs, in that 
thefe Waters contain a very coagulating Acidity in them, 
which being united to the earchy and ftony Parts, that 
it had diflolv'd by the Way, thefe two Bodies nicely 
‘flop up the Pores, of what is thrown into the Water, 
atid make it as clofe and hard as a Stone. Ovid in the 
fifth Book of his Metamorphofis, makes Pythagoras {peak 
of this Phenomenon + ‘Thus,: 


Fhunen habent Cicones, quod potum famea reddit 
Vifcera.~ 2 


Befides Spring- Water that petrifies other Things that 
are thrown into it, there are thofe alfo, which without 
. the Help of any other Matter, petrify of themfelves : 
You may fee in the Grotto of Arf in Burgundy, fome 
Waters that turn into Stone,. as foon as they fall upon 
the S:ones where they fland full. A certain Author re- 
lates, that there is near Clermont in the Pioy.nce of 4x- 
wergue in France, a little Brook runs out of a Rock, 
whofe Water in a Day and a Night, is turned into 
Stone: This Water kills thofe that drink of it, and if 
you receive it into a Veffel, it affumes the Form thereof 
in petrifying: Moreover, they fay, that in fome Parts 
of Pers, they build their Houfes with a Water of this 
Kind, after “tis petrified in Molds prepared for that Pur- 
pofe. It is ftrange, that all thefe Waters, while they 
run, are very clear and limpid; but as foof as they 
ftand ftill, they become hard and darkifh. 

If I miay be allow’d the Liberty to guefs atthe Rea- 
fon of it, there is in thefe Waters a very confiderable 
Quantity of thofe congulated acids, united with the 
earthy and ftony Parts before-mention’d: Now thofe 
Acids being dragg’d along by the Motion of the liquid 
Parts, that continually run, they could not get any Af- 
cendency over the Water, becaufe the progreflive Motion 
of the Torrent oppofes the fame: But as foon as the 
Water comes to ftand Rill; thefe fame Acids sah 
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then upon each Part thereof, clofely ftop up the Pores, 
and withftand the free Introduction of fubtil Matter, o 
that of the fecond Element, and of Air; from whence 
it follows, that the flippery and flexible Parts of the Wa- 
ter being no longer agitated, by a more fubtil Matter, - 
by reafon of their too ftri&t Union with the grofs Parts, 
they muft condenfe and at laft become dark, becaufe the 
Rays of Light can no longer pafs there in a direct Line 
as before. 

It is faid, that the Waters of a certain River in Thrace, 
will intoxicate People as Wine does; which is prov’d by 
the following Verle : 


Haud alitef titubat, quam fi mera vina bibiffer. | 


This Efe may be wrought by fome fulphurous, bitu- 
minous, and volatile Particles, which thofe Waters con- 
tain, and which flying into the Head, hinder the regu- 
lar Motion of the Animal Spirits, and agitate them to 
and fro, with Violence, and without Order. 

I fhould never make an End, fhould I mention a great 
Number of ftrange Phenomena’s, which are afcrib’d to 
the Waters of feveral Places: P/izy affures us, there is 
nothing in Nature fo furprizing, as what he obferv'd up- 
on this Occafion, and amongft the many Sorts which he 
and others give us an Account of, on this Subjeét ; there 
are fuch extraordinary ones in that Number, that indeed 
are incredible: And therefore, I fhall fay no mote of 
them, for fear of being charg’d with dilating too far 
upon. Things, which perhaps were never in Being. How- 
ever, I cannot forbear mentioning one which fome Per- 
fons have related to me; and that is, that there is in 
Normandy a Sort of Water, wherein if you dip Naturals 
feveral Times, they fhall be cur’d of their Infirmity ; 
I will not affert the Matter of Faét, but thofe that 
will, may try the Experiment. 

Itis impoffible for me in this Place, to fpeak of Mi- 
neral Waters, that being too copious a Subjeét, and ré- 
quires a particular Subje&t. Ê La 

River-Water in my Opinion, is the beft and wholfomeft 
of all others, becaufe ’tis in continual Motion, and is 
heated and correéted by the Sun, which operates upon it, — 
with more Force and Freedom, than upon ay Sane 
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Water. Indeed, it is not always fo clear as Spring-Wa- 
ter; but if you let it fettle, it will purge of itfelfs 
Moreover, you are to chufe that River-Water, whicls 
is remote from great Cities ; for that near fuch Places, is 
ufually fall of the Impurities of fach Places: The Wa- 
ters of the Sezxe, contain a little Salt, which makes them 
laxative and foftning. . Country People, when they firit 
come to Paris, feel the Effeéts of it prefently, for it u- 
fually purges them, after they have drank of it. 
1 have weighed the Water of the Seize, in a fine Areo- 
meter, invented by Monfeur Homberg, of the Royal 
Academy of Sciences, and found it as light as any Spring- 
Water; ’tho” never fo clear and limphid. | 
Water in Latin, is Aqua, guafi à qué vivimus ; for 
‘without it we could not live ; or elfe, guafi a qua funt om- 
nia ; becaufe it makes up Part of the Compoñtion of all 
Bodies. Some Philofophers, fuch as Thales and Vanheë- 
mont, have pretended, that all Mistures have their 
Nourifhment, and Growth, from nothing elfe but Water: 
But this Opinion, is not altogether likely. Scaliger re: 
jects the Etymologies we have given of the Word gua ; 
and Ifdorus Liv, 20. orig. c. 3. will have it to be, ex eo 
quod fuperficien habeat eqhalem, becaufe it has an even. 
and fmooib Surface. 7 
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“PIAHERE are feveral Sorts of Wines, which 
differ in Colour, Tafte, Smell, and Confift- 

‘ence ;. as they do alfo according to the Grapes they 
are made of, the different Climate, either where 
the Grapes grow, according as the Grapes are more 
or lefs ripen’d by the Sun, and laftly, according to 
‘the different Fermentations, the new Wine under- 
‘goes. The Wines moft us’d, are the White, the 
Pale, and Red: You are to chufe that which is fine, 
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tranfparent, of a good Colour, not too new, of 4 
pleafant and pungent Tafte, and agreeable Smell 
The School of Salernum gives us the Marks of © 
good Wine in feveral Places, as in this Verfe. - 


Vina probantur odore, fapore, nitore, colar e 
Again} | | 

Si bona vina cupis, quinque heec laudantur in illis'y 
Fortia, forma, € fragrantia, frigida, frifca. 
Laftly, take thefe Lines: | 


Vinum fit clarum;; antiquum, fubtile, maturum, 
Ac bene dilutum, faliens, moderamine fumptum. 


Wine moderately drank, fortifies the Stomach, 
and other Parts of the Body, helps Digeftion, in- 
creafes the Spirits, heats the Imagination, helps the 
Memory, gives Vigour to the Blood, and works by 
Brine. 4 | 

Wine drank: to Excefs, heats too much, corrupts 
the Liquors of the Body, intoxicates, and caufes 
many pernicious Difeafes; as Fevers, Apoplexies, 
Palfy, Lethargy, and the like, | 

If we fhould make an exa@ Analyfis of Wine, 
you may quickly extra&t much Spirit from it, which 
is nothing elfe but exalted Oil, united with fome vo- 
latile Salts: After this, if you proceed with diftill- 
ang, you will have much Phlegm from it. Next 
come the acid Spirits, of the effential or volatile 
Salts of the Wine, diffolv’d in that of the Phleëm. 
Laftly, you have a little black and ftinking Oil which 
may be feparated from the acid Spirits, with brown 
Paper, for the Spirits, pafs away ; and the Oil being 
too thick, remains on the Tep. At the Bottorh 
of the Veffel, you have à Mafs, confifting of . 
much Alkali Salt, and Earthy The A/éali Salt, may 
de drawn off by Lye; It is like falt of Tartar. ~ 
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…#Wine moderately drank, agrees at all ‘Timess 
with any Age and Conftitution: In the mean time, 
it is generally not fo wholefome, for young Men of 
a hot and bilious Conftitution, as for old People, and 
.Ahofe that are of a Phlegmatic, melancholy, and fan- 
Puig Remon a) LT 
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When the Grapes are full ripe, they gather them, and 
* then prefs a fweet and pleafant Juice out of them, that 
hath nothing {pirituous in it: ‘This Juice we call Muft, 
or {weet Wine; and the Latin of it, is Muffum, quafi 
wniftum, quoniam in illo omnia funt confufa ; becaufe, -all 
its Parts are yet in great Confufion: But when it fer- 
ments, and is become Wine, its grofs Parts have 
been precipitated to the Bottom and Sides of the Veflel ; 
and its Spirits being then at full Liberty, make the 
Liquor pungent, clear, and fpirituous. 

» Weare alfo farther to obférve in this Place, that when 
this*Juice has not fermented, you cannot diftil a Drop 
of Spirit from it, but only a grofs Oil, whereas when it 
has ae, you have an inflammable Spirit, which is 
nothing but the Oil of the Muft, which has been broken 

attenuated and made volatile, by Fermentation. +  - 

_. From hence me may fee, that the Principles of Grapes, 
undergo a confiderable Alteration, by ‘Fermentation, and 
that Wines may differ very much, according as thefe 
-Principles may be more or lefs attenuated and broken ; 
of which take this Example, ‘The Wines called by the 
French, Vins de Liqueur, are ufually made by putting the 
Juice of the Grapes over the Fire, after it hath been 
prefs’d out, in order to make Part of the Humidity to 
evaporate, after which they tun it, and leaye it there to 
ferment. But you are to confider, that the Fermentation 
it then undergoes, is but imperfect, becaufe Part of its 
Feglm, having been taken away, its Salts are not fo 
‘much extended, as they ought to be, in order to act 
with fo much Force upon the cily Parts of this 
Juice. From whence it follows, that thefe fame oily 
Parts, being no more than half rarified, and fill emba- 
à | rafiing 
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raffing the Puñgency of the Salts, with their grofs Pars 


ticles, the Wine is become but half fpirituous, and fill. 


retains Part of the fweet Tafte of the Mutt. À 
We prepare our Freneh Wine, quite after another 
Manner ; we let tie Muft ferment with all its Phlegm, and 
then the Salts, being fufficiently extended by the watery 
Parts; they vigoroufly divide and attenuate the oily 
Parts, with their fubtile Points, and reduce them almoft 
all into Spirit ; which is the Reafon, that our Wines are 
i me and have almoft loft the {weet Tafte of the 
aft. Veith : 
It happens alfo very often, that there being too great 
a Quantity of Phlegm in the Muft, it does not ferment 
enough, and the Wine is fubjeét to grow thick; the 
Realon is, becaufe the Salts have been too much ex: 
tended, and weakned by the watery Parts; and confe: 
quently, they could not operate fo frongly upon the oily 
Parts of the Muft, which ftill remain grofs, confequently 
makes the Wine thick. | 
From all thefe Differences, we may conclude, that 
there muft be a Quantity of Phlegm, proportionable to 
that of other Principles, te make the Fermentation of 
the Muft compleat ; and as often as there is either too 
much or too little of it, the Fermentation. müft needs be 
imperfect. | | 
In order to make White. Wine, you put the Juice of 
the White Grape, feparated from the Hufk or Skin of 
the Grape, into a Fat to ferment: On the contrary, 
when they make Red Wine, they let the Juice of the 
Red Grape ferment with the Husk ; and for this Reafon, 
Red Wine has more Tartar in it, than White-Wine: 
_ “The Wines of hot Countries, do alfo contain more Tare 
tar in them, than thofe of temperate Climates ; the rea- 
fon is, becaufe the Heat of the Sun being very ftrong 
‘there, draws a great Quantity of Salts-up in the Plant. 
Mufcadine Wine, is made after this Manner : They let 
the Grapes ripen, after which they twift them upon the 


‘Vine, that fo they may receive no more nour.fhment, . 


and be as it were a little roafted, with the Heat of the 
Sun.  Laftly, they gather and prefs them, and make the 
Juice to ferment ; but becaufe ’tis-endu’d; but with ‘a 
dittle-Phlegm, by reafon, thatthe Grapes had’ loft much 
; of 
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of it, by the Heat of the Sun, the Fermentation of this 
Juice, is imperfe&, and the Wine becomes but half Spi- 
rituous, for the fame Reafons, we have given before. 

. Wine differs vaftly, according to the Places where the 
Vines grow, and even fome particular Territories ; which 
made Pliny fay tot vina, quot agri. We may fay, in 
general Terms, that the beft, moit fpirituous, and well 
tafted, are thofe produc’d in hot Countries, becaufe the 
Grapes there, are more ripen’d, their Principles better 
digefted, and laftly, receive a greater Quantity of Sul- 
phur out of the Earth. On the contrary, thofe Wines 
which are made in Countries, where the Sun is weak 
in its Influence, are not fo fpirituous, and foon grow 
fower. | 

There are fome Wines that will keep a long Time, be 
caufe their Principles, are in a juft Proportion one to 
another, and even in a Kind of Eguilibrium ; there are 
others on the contrary, that foon turn, and are eafily 
corrupted ; there are two Sorts of Caufes that may pro- 
duce this Effect ; I mean external, and internal. 

The external Caufes, are either the exceffive Heats, 
which caufe the Spirits of the Wine to evaporate, or too 
great cold, which oppreffes and bears down the Spirits of 
the Wine to that Degree, that the Tartar coming after- 
wards, to extend and diftribute itfelf, the more eafil y in- 
to all the Liquor, foon fowers it. Thunder, and whatever 
elfe may cauie an extraordinary Motion in the Air, is al- 
fo capable of effeéting a confiderable Change, in the Na- 
ture of Wine. In fhort, the Air being much mov’d, not : 

_ only gives the Spirits of Wine a greater Facility to fepa- 
rate themfelves from the Liquor, by the Motion it com- 
municated to them, but it alfo jumbles, and fo vigorouf- 
dy agitates this fame Liquor, that the Tartar which had 
been precipitated to the Bottom and Sides of the Tun, 
mixes afrefh with the Wine, and fo fixes, and binds up 
the reft of its Spirits. They endeayour to prevent thefe 
Accidents, by, putting the Wine into Vaults, where it is 
not fo much expos’d to the Injuries of the Air, as it was 
throughout before, but thefe Precautions have fometimes 
no Succefs. 

As for the internal Caufes which make a confiderable 

Change in the Wine. I fhall mention fome of them st 

whigl 
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avhich we know .can be well enough remedied ; : but it ÿ 
were to be wifh'd, in purfuing the Methods for doing this, à 
and bringing Wines, as 1 may fay, to Health again, they — 
do not take it away from thofe that drink it, hy andi 
nicious Drugs they mix therewith. 3 OGaE 
Wine, fome Time after Fermentation,continpes foul ; be- 
caufe the feparating of their tartarous Parts, has not been — 
compleated : It alfo happens very often, that when Wines 
have not been purified enough at frit, that they will 
afterwards undergo a new Fermentation, caus’d by the 
fame Spirits, which firuggle to difengage themfelves from ~ 
the grofs. Tartar thar doth detain them: But in thefe 
Fermentations Wine becomes fometimes thick, fometimes 
eager, and atother Times they alfo lofe either their agree- M 
able Smell, Colour, or Strength, py 
Of all the Ingredients us’d to recover them, there are 
fome which do very little, ifat all, affect Health, fuch as — 
Water-glue, the Whites of Eggs, whole and found Grapes, 
Paper, Lees, Tartar, Honey, boil’d Wine, Sugar, Mar- 
ble and Alablafter pulveriz’d : But therejare others that I 
do not care to mention, which are very pernicious; and | 
therefore we are not to think it ftrange, that there are fome 
Wines that very often incommode us. Hear what, 
Pliny fays upon this Subject : 


Tot veneficiis placere cogitur ÈS miramur noxium effe vinum. 


The good Effects produc’d by Wine moderately drank, 
proceed chiefly from its fpirituous Principles, ‘which help | 
to digeft Foods in the Stomach, by imparting a {weet and . 
moderate Heat to that Part, by attenuating the Aliments 4 
it meets with there, and ferving them inftead of a Vehi- 4 
cle ; thefe fame Spirits being convey’d into the Mafs of ! 

Blood, receive and impart a greater Force and Activity » 
to it; and being come to the Brain, they make Way for , 
fine Thoughts, help the Memory, augment the animal 

Spirits, and thereby help the Brain to Uifcharge its Func- | 
tions with the greater Freedom. Laftly, thefe Spirits be- _ 
dng diftributed into all the Parts, make them more ftrong 

and vigorous. | ; 

As there are a great many different Kinds of Wine, — 
_every one of them doth produce cei,ta:n peculiar Fffeëts, 
according to the different Difpofition of its Paris: Bor 

Example, 
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Example, white Wine paffes fooner through, and more 
 €anly gets up into the Head ; not that it has more Spirits 
than Claret, or pale Wine ; but becaufe that having lefs 
Tartar than they, its Spirits are fet more at Liberty, and 
‘can more eafily raife themfelves. é "44 

Claret, of all other, is generally the bef Wine, forall 
Conftitutions ; and the Reafon is, becaufe it contains a 
{ufficient Quantity of tartarous Parts, that make it lefs 
heady, and more fiomachical than white Wine. As for 
 Pale-wine, it is a middling Sort between the Red and 
White ; the fame is made of Grapes, of the fame Colour, 
-or elle by mixing White-wine with a little Red. 

«That which the Freach call Vins de. liqueur, or {o- 
phifticated Wine, is not us’d fo commonly at Meals, nor 
in fuch great Quantity as thofe before-mention’d : How- 
-ever, if it be drank moderately in the Morning, or after 
Meals, it may be wholefome.. ° It fortifies the Stomach 
pretty much, becaufe that being naturally glotinous, it 
‘continues long in that Part, in order to produce this good 
Effect. | 

Galen will not allow Children to drink Wine, till they 
are eighteen Years of Age, and there is Reafon for it ; 
for this Liquor caufes exceflive Fermentations in their Hu- 
mours, which cannot be effected, but that the folid Parts 
which are ftill weak in Children, muft undergo fome 
Alteration; We may alfo fay, that thefe Fermentations 
do in fome Meafure deftroy the firit Foundations of Life, 
and not only fhorten Peoples Days, but oftentimes make 
them old before their Time, and bring on many Infrini. 
‘ties: Galen, however, approves of old Mens drinking 
of Wine, provided they take it moderately, bec:ufe they 
Stand in Need of fome Liquor to ftrengthen them. 

If Wine moderately taken, produces many good Ef- 
fects, as already noted, it alfo produces many bad ones, 
when us’d to Excefs. In fhort, its volatile and exalted 
‘Principles afcending plentifully into the Brain, and flying 
up and down furioufly, and without any Order, d.f. 
“orders all the Oeconomy of that Part; and hence it is, 
that dranken People are furious, fee double, and are in 
a Degree of Madrefs, becaufe of the irregular Motion 
of the animal Spirits: They continue in this Condition 
tillthe volatile Principles of the Wine is difipated through 
à . e Lie 
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the Pores of the Cranium, or confum’d by fome pituitous 
Humour they meet with in the Brain, or that has got 
thither by :the Help of the Spirits even of the Wine : 
Now it is, that Sleep comes on, which continues 
more or lefs, according as the Spirits have been em- 
bara(s’d or detain’d by an Humour that is more or lefs 
heavy and vifcous: An Example of which, we have in 
that call’d Vin de Liqueur, or a fweetifh Wine that is 
fophifticated ; and feveral other Liquors we fhall -fpeak 
of by and by, which containing mach vifcous and grofs 
Matter in them, caufe People to be longer, and more 
dangeroufly drunk, than common Wines do. | 
Drunkennefs does not proceed only from the immo- 
derate Ufe of fpirituous Liquors, but there are feveral 
folid Things that do alfo caufe it, or at leaft produce : 
fomething in us, that is like enough unto Drunkennefs 
It is obferv’d, that Bread made of Tare caufes Pains 
in the Head, Giddinefs, Sleepinefs, Drunkennefs, and 
fometimes Ravings. | À bre | 
‘There grows a Plant in the Indies, commonly call’d 
Datura ; but by the Spaniards, Dutroa, by the Arabs, 
Burlatoria ; and laftly, Marona, by the Turks and Per- 
fans. This Plantisa Kind of Stramonium: It’s Leaves 
are like thofe of the common Stramonium, but more in- 
dented, and of‘an unpleafant Smell. Its Seed pro- 
duces furprizing Effects; for if you fwallow half a Dram 
of them, it will not only make you drunk, but alfo 
mad fora Time, during which you either laugh, cry, or 
dance; and if a large Dofe of this Seed fhould be taken, 
it is poifonous. : : 
It is faid, that in thofe Places where it plentifully 
grows, loofe Women give it their Husbands, in order to 
make them for fome Hours delirious, during which they 
can do what they pleafe without Danger; for when this 
Seed is taken by the Man, he neither underftands nor re- 
members any Ching; neither does he come to himfelf, 
till the Streagth of this pernicious Drug is wafted, at 
Jeaft unlefs he dip his Feet in cold Water. sak Ac ge SA 
Father du Tertre, in his Natural Hiftory of the Antilis, 
mentions a certain Fifh, which, ifit be eaten, will make 
People drunk, as Wine does. | 
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Mendy, a London Phyfician, tells us an extraordinary 
Story of fome Seamen, who having found, in an Ifland of 
the fadian Ocean, fome Plumbs of a curious Colour, and 
excellent Tafte, greedily eat of them ; but they paid dear- 
ly for it, for they prefently fell into a Kind of raving, fo 
as that fome of them did nothing but rail, others cry, 
while others danc’d, 

There grows certain Drugs in the Eaf, with which 
they make themfelves merry and drunk, and fall into a 
pleafant Fit of raving for fome Time: They are fo ac- 
cuftom’d to the Ufe of thefe Drugs by a long Habit, that 
they fancy their Lives muft be comfortlefs and unhappy 
without them. The Indians and Perfians have their 
Bangue ; the Egyptians their Bofa, and the Turks their 
Opium. . | 

Dies in Arabick Axis, and Turkifb Afareth, isan Zy- 
dian Plant almoft like unto Hemp ; but its Seed is fmal- 
ler, and not fo white: They pound the Seed and Leaves 
of this Plant, and with Musk and Spices make a Sort of 
Comfits of it, which the Perfians and Indians make 
Ule of to provoke Venery, and create an Appetite: 
When they would fleep eafily, forget their Cares, and 
filence their Pains, they mix fome Arecca with this Com- 

“fit, the fame being not yet ripe, and alfo a little Opium : 
This Compofition is much valued in all the Parts of Afia. 

The Bofa, fo much efteem’d by the #rabs and E- 
£'Ptians, is a Compoñition made of the Leaves and Seed 
ot Bangue, pounded and mix’d with the Flower of ‘Tare; 
labouring People, and thofe who are to be expos’d to fome 
Danger, have Recourfe to this Compofition, becaufe it 
makes them forget their Fatigue, takes away the Senfe 
of Pain, and will not allow them to fiick at D. nger, Thofe 
that take it are ftill and quiet for the Space of an Hour ; 
then they grow fad, and as it were Naturals, and atlength 
fall afleep : But we are to obferve, that all the Time they 
are afleep, they do nothing but dream of frange Things, 
and have very agreeable Ilufions, 

The People of Madaga/car dry the Leaves of Bangue, 
and! {moak them as we do Tobacco: Bangue taken in 
this Manner works a Kind of Delirium in them, where- 
with they are much pleas’d. There are feyeral other 
narcotick Plants that produce the fame Effeét, if inwardiy 

z taken ; 
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taken: They are fo us’d by fome People, who are really 
made drunk with them. HA DS 4 

Opium, call’d Afron by the Arabs and Indians, is a 
gummy Tear, or Drop, that comes from the Tops of the 
Egyptian and Grecian Poppy 3 but we meet with none of 
this Sort in Europe, becaule the Turks keep it for them- 
felves ; but they fend ns Mecontum initead.of it, which is 
a Juice extracted from the Tops and Leaves of Poppy, 
and hath nothing near the Vertue of Opium. : 

Every Body knows the narcotick Nature of this Drug, 
which if taken in too large a Quantity, oftentimes kills 
the Party ; however, the Turks are fo us’d to ict, that 
they can every Day take half a Dram, nay a Diam of “it 
without any Inconveniencty 5 whereas the Europeans, who 
are not accuftom’d to it, can fcarce bear above one or 
two Grains. “¥. Fragofus tells us of a certain Jndian, 
who one Day took above an Ounce of Opium; and that 
though he feem’d to be lumpith, and more heavy headed 
than ordinary, yet he follow’d his Bufinefs all the Day, 
and that very freely. À re 

- The Turks efteem Opium very much, becaufe it-removes 
their Troubles and Inquietudes, makes them undaunted 
in War, and quiet and free from Difturbances of Mind 
in Time of Peace; however; we’are to obferve, that 
thofe who daily take Opium, will at length become dull, | 
ftupid, and weak; and that thofe who difcontinue the 
Ufe of it, after their having been much accuftom'd there- 
to, fall into an incurable Languifhing, that terminates in 
Death ; and this fhews us plainly, that we ought to fhun 
the making ourfelves to be Slaves to ‘certain Habits, that 
jet us turn ourfelves which Way we will, they'll be al- 
ways pernicious to us. | | RNA 

There are feveral other Drugs made Ufe of in different 
Countries, rather for Pleafure and Diverfion, than Food, 
fome of which we fhall inftance in this Place. 

The Betra or Betela is an Eaft-India Plant, growing 
like Ivy, with long and creeping Branches, that twift 
themfelves about any Thing that is near them. The 
‘Leaves are much like thofe of the Orange-tree, yet they 
are longer and narrower towards the Ends, and ftreak’d 
with Veins that are of a bitter Tafte: ‘The Fruit islike a 
Lizard’s Tail, having a fweet and aromatick Tafte ; 

but 
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Sut the Leaves of this Plant are that which they like beft. 
The Indians, both Men and Women, carry fome of them 
about them conftantly, and perpetually are chewing them; 
but as they tafte bitterifh in the Mouth, they mix them 
with other Drugs, as with Arecca, Cardamum, Cloves, | 
or Oyfter-thells only calcin’d: They chew this Compo- 
fition, and the firft Juice they {pit out is as red as Blood. ft 
{weetens the Breath, ftrengthens the Gums, fortifies the 
Stomach, and rarifies the Phlegm in the Brain. 
- The Arecca isa Kind of a tall and ftrait Palm-tree, that 
grows in divers Partsof the Indies. Its Fruit is oval, of 
the Bignefs of a Nut, cover’d with a green Shell at firft, 
but afterwards grows very yellow as it ripens : When the 
Shell is taken off, the Fruit appears fometime half-round, 
at other Times pyramidical, and as big as a Filbert, which 
being broken, is like a broken Nutmeg. You are to 
make Choice of this Fruit when ’tis half ripe, for then 
it hath a more narcotic and foporiferous Vertue; where- 
nas, when “tis full ripe, it is infipid, aud not near fo 
‘flrong. The People thatlive where this Fruit grows, dry 
it in the Sun, reduce it to Powder, and afterwards mix it 
with Betra, calein’d Oyfter-fhells, Zycium, Camphire, 
Aloes, and a little Amber. They value this Compofition 
fo much, that it may be had every-where ; and there is 
no Body amongft them, let his Circumftances be what it 
will, but he hath fome of it in his Mouth : It blackens their 
Teeth, or makes them red, but they had rather they 
fhould be fo; and they have that in common with fe- 
veral other Nations, who blacken them on Purpofe, and 
fay that the Teeth of the Europeans are like thofe of Dogs 
- or Monkies. 

T. Fragofus, already mention’d by us, fays that the In- 
habitants of Peru daily eat Leaves like thofe of Myrtle, 
that grow upon a little Shrub in America call'd Coca : 
Thefe Leaves appeafe Hunger, eafe Pains, and flrengthen 
the Body. 

Tobacco is as much us’d by the Ezrogeans, as the 4rec- 
ca and Betra is by the Indians: The Ancients knew no- 
thing of this Plant. It.has feveral Latiz Names, as Taba- 
cum, Petum, and Nicotiana. | 

Tabacum, becaufe it grew plentifully in an American 
Hand, called Tabago. 
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Petum à weviw, extendo, becaufe the Leaves of Tobacce 
fpread very much. 

Nicotiana, from the Name of M. Nicot, the French 
Ambaffador in Portugal, who brought the Seed of it from 
thence, which a Flemming had prefented him with, 

There are three Sorts of Tobacco, which we fhall not 
defcribe here, becaufe that is done at large in feveral Au- 
thors, to which we refer the Reader. It is enough to 
know that all of them purge violently enough upwards 
ard downwards ; and being taken inwardly, are good 
againft Apoplexies, Lethargies, and feveral other Dif- 

tempers; but Yodacco is more us’d for Pleafure than for 
Health. | 

Nature hath never produc’d any Thing thatin fo fhort 
a Time became fo univerfally us’d as Tobacco ; for as {oon — 
as this Plant.came to be known in Europe, it was taken 
almoftevery where: Indeed, let it be taken which Way 
you will, whether Mnuff’d, fmoak’d, or chew’d, itis very 
attractive ; it tickles the Nerves agreeably enough; it 
fau:fes the Hunger of many People, and refrefhes them, 
and therefore labouring People will with a Pipe or two of 
Tobacco work along Time without being weary, or want- 
ing any. Thing. Laity, thofe who are us’d to Tobacco 
are fo taken with it, that they ean hardly leave it. . 

When People &rft fmoak Tobaceo, they generally find 
auch Diforder in their Heads, and Nerves; } mean their 
Heads ach and fwim, and many Times they are down- 
right drank; but when they have fmoak’d for fome 
Tune, thefe Accidents to which they are fubject, ceafe : 
In the mean time, I muft fay the Ufe ef Tchacco is no 
indifferent Thing. We know by Experience, it weakens 
the Memory, attacks the Nerves,-and heats much. [I 
believe it may produce many Diflempers, or at leaft 
that it does nota little contribute to give the moft cruel 
ard dangerous Symptoms that may be : You'll know this 
Matter mach more exa@ly, if you do but read the learn- 
ed Thefis of Monfieur Fagor, firit Phyfician to the King, 
upon the Subje& of Tobacco, wherein he proves, by folid 
and convincing Reafons, that *tis pernicious, as 'tis com- 
monly us‘d. | : 
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Of VINEGAR, 


HER E are two Sorts of Vinegar, wiz. the red 

and white; the firft is made of Claret and the 
other of White-wine: They alfo call White-wine 
Vinegar diftill’d Vinegar : Vinegar may alfo be called 
after various Names, according to the different Sorts 
of Plants that are infufs’d into it, as Rofe and Elder, 
Pink and Tarragon Vinegars, with many others. 
Chufe that in general which has a pungent, agreeable 
and four Tafte, that has been made of good Wine, 
full of Spirits, and a deal of Tartar. 

Vinegar is aftringent and cooling, provided it be 
moderately us’d: It creates an Appetite, helps Di- 
geftion, allays the Heat of Choler, and is good a- 
gainft a bad Air. It fometimes ftops the Hiccock © 
and Vomitting, and is proper for the Quinzy and 
Bleeding. | 
_ Vinegar taken in too great a Quantity, doth very 
much prick the Stomach and Entrails, -and incom- 
modes the Nerves: It is alfo bad for meagre and thin 
People, for thofe who have weak Lungs, that cough 
much, breath with Difficulty, and are fubje@ to 
Fits of the Mother. site 
_ Vinegar contains a great Quantity of Acids, half 
volatiliz’d by the exalted Sulphurs, a little Oil and 
Earth, and a confiderable Quantity of Phlegm. 

Vinegar agrees atall Times with young bilious 
People ; but old Folks, and fuch as are of a melancholy 
Conftitution ought to abftain from it, or ufe it very 


moderately. | 
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REMARKS. 


Vinegar, is not us’d among Drinkables, but chiefiy 
in Sauces, to give your Victuals a more agreeable and 
better Tafte We have however fpoken of it in this 


Place; becaufe, that in it, you have the laft State of : 


Wine, and as I may fay, the End of the Life of this: 


Liquor ; it’s upon this Account, that many Authors: 


have given Vinegar different Names in Latin. Some 


naming in Vinum corruptum, € mortuum. Pliny calls it: 


Kini vitium: Others, Vinum nequam, Vinum culpatunt, 
Vini cadaver. 


Vinegar is an acid Liquor, well known ;. we may fay,.. 


it is Verjuice reviv’d. In fhort, we have already 
fhewed, when we fpoke of the various State the Grape 
undergoes, before it comes to full Ripenefs, that Ver- 
juice it not eager, but becaufe its Acids prevail over the o~ 
ther Principles, and that afterwards it turns fweet, uponthe 
Account that its Acids are embarrafs’d withthe oily and 
ropy Parts, which ger the Afcendancy,.as the Fruits- 
ripen, But ’tis plain, the Acids of the Grapes, which 
had loft Part of their Strength, by being uni‘ed with the’ 
oily Principles, recover the fame again in Vinegar, as 
they had in Verjuice ; as we have endeavour’d to prove’ 
before. A VA | sai if 
Vinegar, is made by a fecond Fermentation of Wine ; 
the Sulphurous Spirits ‘in the firft, as we have obferv’d 
in {peaking of Wine, furmounting the grofs Matters 
that embarrafs’d them, precipitate the Lees and Tartar 
of the Wine into the Bottom, and the Sides of the Tun, 
The Liquor continues in this Condition, till the Spirits 
of the Wines are ftrong enough, and fuflicient continually: 
to repell the tartarous Parts, and to hinder them to mix 
with the Liquor, and get the Afcendancy over them: 
But ae foon as a Part of the Spirits is evaporated, the Tar- 
tar not meeting with fo much Rediftance as before, is 
diffolv’d into the Wine, and in its Turn, obtaining the- 
Afcendancy over the other Principles, fwallows up the 
Spirits, and is united to it; and then it is, that the 


Wine turns foure. is ARS à Fie 
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We have faid, that the uniting. of the Tartar and 
Wine together, makes it fharp, becaufe the Tartar con- 
tains many Acids, befides which we can fee nothing, 
elfe in Wine, that can caufe this Sourenefs in it: For 
the confirming of which, take this Experiment. 

When you have a Tun full of Wine, to whofe Sides: 
flick much Tartar ; let the Wine grow foure, in this 
fame Vellel ; and you may fee, that after the Wine is 
turn’d foure, the Tartar, which’ before ftuck to the 
Sides of the Tun, will be there no longer, but diffolv’d: 
into the Liquor, Æ 

In order to make Vinegar’ quickly, they pat Wine’ 
into a hot Place, and the Heat upon this Occafion, c2u- 
fing a {mall Fermentation in the Wine, does thereby’ 
diffipate fome of its Spirits, and fo makes Way for the: 
Fartar, the more eafily, to diffafe itfelf in the Liquor. 
If there was not Tartar enough in the Veflel, you have: 
no more to do, than to pour fome Lees into it, which: 
is right Tartar. Moreover, they make Vinegar, By 
expofing fome Wine in a Veflel to the ‘Air, wichout: 
putting any Tartar to it; and the Reafon 1s,. becaufe 
there are always tartarous Parts that fwim, rarify and 
diffufe themfelves in the Wine; but this Vinegar, is nei- 
ther fo ftrong, nor will it keep as long as the other. 

: Vinegar-Makers, that they may the fooner make the: 
tr foure,. and the Vinegar flronger, ufe Brafil Pow- 
er. | 
* There is another Thing to be obferv’d, concerning: 
Wine that grows foure, that it loofes none of its Quan- 
tity: But on the contrary, feems ratherto be multiphed*s: 
and the Reafon is, becaufe the diffipating of the Spirit of 
_ the Wine upon this Occafion, is not felt, and that the Tar 
tar is much rarified therein,. and thereby, does a little 
increafe the Q:intity of the Liquor.: d 

The beft and ftrongeft Vinegar,.is infenfibly difipated,: 
and at lait becomes infipid, for the acid Part of the 
Vinegar is join’d to, and anited:with the fulphurous and: 
exalted Principles, that agitate the fame continually,, 
and in fome Time, carry it away,. along: with them, ~ 
They extratt from Verjüice: an Acid or foure Lis 
quor, which has the fame Ufe and Vertues, as Vinez 
gar; fo that the one many times ferves inftead of the: 
other. Qos verry The 
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They may moreover, make foure Liquors like ite- 
gar, with Perry, Cyder, Beer, Mead, and feveral other 
fermented Juices. But we know by Experience, that 
that made of Wine, is to be preferr’d before all the reft. — 

Vinegar, is aftringent, cooling, and good for the 
Quinzy, and to ftop Bleeding : Becaufe, it fixes and ftops 
the violent Motions of the Humours, by thickning them 
alittle, It creates an Appetite, by lightly pricking the 
Fibres of the Stomach ; and helps Digeftion, by fepara- 
ting and attenuating the Foods, with its acid Pungency. 

Vinegar taken in too great a Quantity, produces quite 
contrary Effects. In the firft Place, it weakens the Sto- 
mach, by too much irritating of it : Secondly, it much 
incommodes the Nerves, by this fame Irritation, which 
many times caufes convulfive Motions ; and therefore, 
Vinegar is forbid to be us’d, by thofe that are troubled 
with Fits of the Mother. Laftly, it makes People lean, 
_ becaufe its Acids, mixing themfelves in a large Quantity, 
with the Balfamic Parts of the Mafs of Blood, rarifies 
and divides them fo far, that they become afterwards, 
incapable of fticking to the folid Parts,and nourifhing them. 

Perhaps, it may be objeted in this Place, that we do 
witheut any Foundation, attribute to the Acids of Vine- 
gar, taken in a great Quantity, the Power of rarifying, 
and attenuating the balfamic Parts of the Blood; be 
caufe I faid a little before, that thefe Acids thicken and 
coagulate the Humours ; from whence it feems rather to. 
follow, that the more abundant thefe Acids are, the more 
perfe& will be the thickning, and Coagulation of the 
Liquors. ‘ 

But it muft be obferv’d, that Acids according to their 
different Quantity, produce either a Coagulation, or 
Diffolution. The firft they do, when there is but a {mall. 
Quantity of them, becaufe they are eafily coop’d up, 
and detain’d by the ropy Part of the Body, wherewith. 
they are embarrafs’d : But where they are in great Plen- 
ty, they divide and attenuate the fame Body every Way, 
and furmount the Oppofition, made by its ropy and em- 
. barraffing Part, and then a real Diffolution is effected ;: 
and therefore, we are not to think, that the Diffolution © 
and Coagulation mention’d, are oppofite Things, fince 
the latter, is nothing elfe but the Beginning of the other, 
er rather an imperfect Diflolution, ‘Fhey 
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They mix Vinegar, with fifteen or fixteen Times as 
much Water, with which they make a Liquor called 
Oxycrat : The fame is ufed in Fermentations, Gargarifins 
and Glifters. | 

Vinegar, is us'd in the preferving of many Things, 
fuch as Leaves, Flowers and -it operates upon this Oc- 
cafion, by ftopping up the Pores of the Body, to which 
it is apply’d, with its fharp Points, and hindering the 
Airto enter fo freely into it, which excites a Fermenta-~ 
tion, that in a fhort Space of Time, does corrupt it. 

Vinegar in Latin, is call’d Acetum, quafi acutum, or 
Acidum ; becaufe ’tis pungent and fharp. 


CHAP. IV. 
Of CYDER. 


ies ERE may be as many Sorts of Cyders made, 
as there are different Sorts of Apples: That 
which is made of the Apples, that are commonly 
eaten, and that are fweet and pleafing to the Tafte, 
will not keep long, and fo decays; and therefore 
they make Choice of fuch Apples, as grow in Nor- 
mandy, in the Fields and Gardens, for to make Cy- 
der that will keep. Thefe Apples are of a curious 
Colour, but they have a harfh, bitter, and fiiptick 
Tafte, which makes the Cyder pungent, ‘ftrong, 
and to keep long. Your Cyder ought to be fine, 
of a curious Gold Colour, having a pleafant Smell, 
and a pungent and {weet afte. ! 

Cyder is peétoral, fortifies the Heart, and Sto- 
mach ; moiftens, and quenches Thirft, and is look’d 
upon to be good for {corbutick and melancholy 
Perfons, and feveral others. 

When ’tis drank to Excefs, it makes you more 
and longer drunk than Wine ; and this Drunkennefs 
vis À 
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is more dangerous, and attended with more perni-'t 
cious Confequences, than that with Wine. ~ pad 
If we fhould make an exa& Analyfis of Cyder ; 
you will at firft draw a. fulphurous Spirit from it, 
and then Phlegm ; after which you may, by the 
Help of a great Fire, extract a little thick Oil from 
it, and a Spirit which is nothing but eflential Salt, 
diffoly’d in the Phlegm. Laftly, what remains,’ will 
yield a little fixed Salt by Calcination, Lotion, Fil: 
tration, and Evaporation. a 
Cyder agrees at all Times, with any Age and 
Conititution, provided it be moderately us’d. 


oe 


REMARKS. | 

Cyder, is the’ Juice of Apples made fpirituous, by 
Fermentation; they gather the Apples in Autumn, be: 
caufe they are then ripe enough: Then they grind them. 
in a Mill, and preffing the Juice out of them, they leave- 
the fame to ferment in Hogtheads. | 

The Fermentation, that happens to the. Juice of Ap- 
ples, is like that of Muft ;. the Effential Salt of the Juice 
of Apples, as well as that of Muit, diffolves, attenuates, 
and rarifies the oily Parts, that withftand its Motion, and 
makes them fpirituous. It caufes a Kind of {welling 
then in the Liquor, which proceeds from the Operation 
of the effential Salts, upon the oily Parts, and the Re- 
fiftance made by the fame oily Parts: This Swelling 
eeafes, when the oily Parts have been wholly: attenuate. - 
ed, and that. the tartarous and grofs Parts, have been 
precipitated into the Bottom of the Veffels. 5884 Fo 

When the Juice of Apples, has not been well purified, 
ât foon corrupts s ‘and the Reafon is, becaufe the Dregs. 
which remain mix’d with the Liquor, are fmall Pieces 
of the Apples, which are as fubjeét to: rot, as the Ap-. 
ples themfelves, and gives the Cyder an unpleafant rotten 
Tafie. ‘There are many Ways us’d to purify the fame, 
and hinder it to corrupt: Some ufe Water-glue diffolv’d. 
in Wine, and when they are afraid the Cyder grows 
foure, they put Muftard into it, Others draw off that 
whichis clear, into earthen or glafs Bottles well. yee 
' | | | and 
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and thereby feparate it from the Dregs, or profs" Matters 
that are in the Cafk, which by Reafon of the large Quan- 
. tity of them, donot alittle help to fpoil it, as aforefaid: 

We have already {aid, that the beft Apples for Cyder, 
are thofe which have a harfñ and bitter T'afte; and the 
Reafon is, becaufe they contain a great deal of effential 
Salt, that is proper to divide the oily Parts, from the 
Matter now fpoken of. Moreover, thefe Apples :fup- 
ply the Cyder; with a fufficient Quantity of tartarous 
Parts, to hinder the Spirits to evaporate ; and hence it 
is, that this Cyder is ftronger and more pungent, and 
will keep the longer: On the contrary, that made of 
common Apples is {weet, and quickly dies ; becaufe there 
is not effential Salt enough in thefe Apples, for exciting a 
compleat Fermentation in the ‘Juice, nor tartarous Parts 
neither, to.prevent the Evaporation of the Snirit, ” 

Cyder is good and wholfome Liquor enough, provided 
it be us’d with Moderation ; and it may be faid, that in 
general it is better for Health, than Wine, becauie its 
Spirits are not fo impetuous, nor fo much agitated, as 
thofe of Wine ; and are befides detain’d and moderated 
by a great Quantity of vifeous Phlegm, which ftill con 
tributes to make this Liquor moiftning and cooling. 
We know by Experience, that moft of thofe who drink 
nothing but this Liquor, are flronger, hailer, and look 
better than thofe that drink Wine ; of which my Lord 
Bacon, gives us a notable Example; he mentions Eight 
old People, fome of which were near a Hundred Years 
old, and others, were an Hundred and upwards. Thefe. 
old People, fays he, had drank nothing elfe but Cyder, 
all their Life-Time, and were fo ftrong at this Age, that 
they danc’d and hopp’d about, hke young Men. 

Cyder drank to. Excefs, ‘doth not intoxicate fo foon 
as Wine, but the Drunkennefs caus’d by it, lafts longer, 
becaufe its Spirit conveys along with it into the Brain, 
a great many heavy vifcous Particles, which hinder 
the fudden Difipation thereof: Thefe Vifcofities difper: 
_ fing themfelves afterwards, into all the Subftance of the 
Brain, ftop the Channels of the Nerves, and opprefs and, 
bear down the Animal Spirits, in fuch a Manner, that 
_ they require a good deal of Time, to bring them to. 
themf{elves again, and to drive away that which .dei 
* | 4 tain’di 
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tain’d them in a Kind of Repofe; and Unattivity : And 
hence it is, that Men become fo fleepy, upon a Drun- 
ken-bout. her: | 

They alfo let the grofs Subftance of the Apples, fer- 
ment in Water, of which they make amoiftning and 
cooling Liquor, commonly call’d, {mall Cyder. It will 
not make People drunk, and is not fo ftrong and pun- 
gent, as Cyder; and hence it is, that many Women in 
Normandy, make it their common Drink. ©. 

They make of the Juice of Pears, that has been ex: 

tracted and fermented, a Kind of Cyder of vinous Li- 
quor, call’d Perry ; which in Colour and Tafte, is like 
White-wine : bitterifh and harfh Pears, are beft for this 
Purpofe. As the fame Things happenin the Fermenta- 
tion of it, which does in that of. the Juice of Apples, 
and that Perry, has very near the fame Vertues as Cy- 
der, we fhall not write a particular Chapter of it. 
. À great many other fpirituous Liquors, may be made 
of the fermented Juices of feveral Fruits; but the grea- 
teft Part of thefe Liquors, never become fo {pirituous, as 
Wine and Cyder, and will not keep fo long. 

They extra& a Juice from Quinces, which after it has 
fermented, becomes vinous. It fortifies the Stomach, 
works by Urine, is good for the Cholic, {pitting of 
Blood, Dyfenteries, and qualifies the Motion of fharp 
and bilious Humours, which caufe Evacuations upwards 
and downwards: As this Liquor foon grows fower and 
decays, they mix Honey, Sugar, or fome fuch Thing 
with it, that it may keep the longer. + 

Ananas, is a juicy and delicious Fruit, that grows in 
the Weft-Indies, whole Juice the Indians extra, and 
make excellent Wine of it, which will intoxicate: Wo- 
men with Child, dare not drink of it, becaufe they fay, 
it will make them mifcarry. 

The Erhbicpians do allo prepare a fort of Wine, which 
they call Seban/coz, of a certain Fruit that grows amongft 
them. | 
Laftly, Pliny fays, that they made a Liquor in Æ "ppt, 
that was fomewhat fpirituous, of the Juice of Sebetes, 
which produc'd good Effects, in Perfons of a bilious Con- 
fitution : the Juice of Fwyubes prepar’d in the fame Man- 
ner, has alfo the fame Vertues, ts 
L'or cnet There 
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There are fome Trees in the World, from which they 


- draw Liquors, that are almoft as fpirituous and pleafant, 


as thofe we make from Fruits. There grows in the Z- 
dies, a Kind of a large and ftrait Palm-tree, called Coguo, 
in whofe Branches they make Incifions, and extract a 
vinous Juice, which the Jxdians call Sara, or Taddi, and 
from which they diftil a good Spirit: They alfo make a 
Sort of Vinegar with this Juice, by expofing it to the Sun > 
Others boil it upon the Fire, to make a fweet Wine of 
it, called Oraca. 

The firft Juice, being drawn out of the Branches of 
the Tree, there comes out a fecond, that is not fo fpiri- 
tuous as the other, which they fuffer to evaporate, in 
order to make a Kind of Sugar of it, which they call 

agra, 

TE Fruit of this Tree, fupplies them alfo with a 


~ fweet and well tafted Liquor, that is very cooling and 
- moiftning. 


The Birch-tree, yields a Sap, which being drank, is 
of an opening Nature. Vanhelmont values it much, for 
its Vertues in curing the Stone. Several Phyficians alfo 
ufe it, for the fame Diftemper, for the Strangury, and 
fcorbutic Pthific. 

The Body, Branches, and Root of the Maple, yields 
a {weet and pleafant Sap; this Liquor, Mr. Ray fays, is 
more abounding in cold and rainy Weather, than in any 
other, while the Birch, on the contrary, yield more in 
hot and dry Weather. 

The Root of the Nut-tree, does likewife yield a Juice, 
which Boyle and Scroderus value much: They having ob- 
ferv’d it to have produc’d good Effects in the Gout, and 
feveral other Diftempers. 

There are moreover feveral other Trees, that fupplies - 
feveral Nations with pleafant Drinks enough, of which F 
fhall fay nothing here, having been already too large 
upon this Subject, | 


CHAP, 
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kd) Abies «Val ack 
Of Vinous-Mzap, 


%7 OU are to chufe, that which is clear, fine and 
À of a pleafant Tafte, like that of Spanifh Wine. 
Tt muft be that which has work’d very well, and 
made with good Virgin Honey. | 
:Mead fortifies the Stemach and Heart, revives 
the Spirits, helps Refpiration, keeps off the In: 
conveniencies of a bad Air, and is good for the 
Wind-Cholic ; it opens the Body a little, and is 
wholefome for thofe that'cough, and have the Pthi- 
fick, LL | 

If you drink a good Quantity of it, it will make 
you drunk; itis pernicious in burning Fevers, lies 
heavy. upon the Stomach, and inclines People-to 
reach to vomit, when new made, 

Mead does not contain as much fulphurous Spirit, 
as French Wine ; you may diftill.from this Liquor, 
befides a fulphurous. Spirit, à great Quantity of 
Phlegm, black Oil, and fharp Spirits, which is no 
thing elfe, but that of acid Salt, diffolved in the 
Phlegm. ape pail f 
- Mead agrees at all Times, efpecially with old Peo- 
ple, and with thofe which are of a phlegmatic and’ 
melancholy Conftitution. ne 


~ 


REMARKS... 


The People, in thofe cold Countries, where Grapes» 


eannot fo ripen,.as to make good. Wine of them, and. 


‘ where, in lieu of that, they have much Honey, as in 
Lithuania, Poland, and:almoit all Mu/covy over, make a: 
fpiricuous Liquor, of Water and Honey, called Mead.. 
| They: 
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They take fo much Delight in drinking® this Liquor, as 
we do‘in Wine ; nay, they do not flick to prefer it be- 
fore Wine: It is made thus. _ 

They take Spring or River-Water, and diffolve Honey 
therein, as long as an Ego can fwim upon the Surface of 
the Liquor; then they put it upon the Fire, and keep 

 fkimming of it, from Time to Time, as long as the 
Egg can fwim ; after which, they pour it into the Bar- 
rels, thatare not filled to above two thirds, and ftopt.up 
only with Paper or Linnen: This done} they expofe it 
to the Sun, or heat it with Stoves, for the Space of a 
Month, and upwards; when the Liquor ferments, and 
becomes vinous. Laftly, they put it into the Cellar, and 
drink it. | 
Sonte, to make their Mead the more agreeable, put 
Spices into it, before it begins to ferment: others to give 
it a different Tafte and Colour, mix with it, the Juices 
of Cherries, Mulberries, Strawberries, Rafberries, or of 
. feveral other Fruits.. | | 
They boil the Mead, as long as an Egg can fwim up- 
on the Surface of it ;. and by this Means,. they know it’s 
come to that Confiftence, as to be able to keep long, they 
do not fill the Veffels above two thirds, when ’tis put 
to work, that fo the Liquor in fining irfelf, during the 
Fermentation, may have Room enongh to work; nei- 
ther do they ftop the Veffels with any Thing elfe, than 
Linnen or Paper, for fear they fhould burft, during that 
Time. Laflly, they expofe them to the Sun, or in 
Stoves, that the [Liquor contain'd therein, might the 
fooner ferment, and that its Effential Salts, might have 
more Force for the breaking of the oily Parts of the 
Honey, and making them more fpirituous.  : wi 
They ufually chufe Virgin Honey, to make Mead of, 
cs met it is pure, and better tafted than the other 
oney. ! | 
Mead being made of Honey, which is the moft effen- 
tial and better Part of Flowers, cannot but be a very 
wholefome Drink : It fortifies the Heart and Stomach, 
and increafes the Animal Spirits, by its volatile and ex- 
alted Parts: It alfo qualifies the fharp Humours of the 
~Breaft, by its oily and balfamic Principles. Laftly, it 
opens the Body, by dilating the grofs and’ tartarous Hu« 
ms | mours, 
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mours, Contain’d in the firft Paflages, and by pricking # 
little with its faline Particles, the Inteftinal Glands, which 
by this Irritation, do afterwards more abundantly dif- 
charge themfelves of thofe ferous Humours, that. con- 
tinually filtrate in thofe Parts. | 

Mead is pernicious, in burning Fevers, becaufe it con- 
tains many fpirituous Principles, which will but the 
more increafe the violent and impetuous Motion of the 
Humours. Neither is it good for bilious People, be- 
caufe Honey, mof which "tis made, eafily turns into 
Choler, as we have faid, in the Chapter of Honey. 

If you drink much Mead, it will make you drunk, 
for the fame Reafons before given about Wine and Cy- 
der being intoxicating: It is alfo heavy upon the Sto- 
mach, and when new made, caufes Reachings to Vomit ; 
becaufe, that then it contains fome of the Vilcofities of 
the Honey in it, which had not been compleatly rari- 
fied, during the Fermentation of the Liquor ; but thefe 
Vifcofities will be attenuated, or feparated from the Li- 
quor. | 

You make Mead, that is not vinous, by ordering it. 
in the fame Manner, as you.do the other, faving that 
you do not make it ferment; you may alfo infufe or 
boil fome vulnerary Herbs therein, to make it proper 
for fome Diforders in the Breaft, for which the other 
Mead is not fo good: The Reafon is, becaufe Vinous 
Mead, does not contain as many balfamic Particles, that 
are apt to qualify the fharp Humours of the Breaft ; be- 
caufe moft of its Parts, having been reduc’d into Spirit, 
are become too fubtil to produce this Effet. > 
. On the contrary, Mead which has not undergone Fer- 
mentation, hath many oily Principles, that are neither 
too fubtil, nor too grofs; and laftly, that continue to 
be the fame in the Mead, as they were in the Honey.itfelf, 
which is an excellent Aliment, for qualifying and mode- 
rating the Operation of the fharp Salts. 

. We muft alfo obferve, that Vinous-Mead, though 
made of Honey, does not fo much open the Body, as 
common Mead ; and the Reafon is, that the Parts of the 
firft, being grown more fubtil and exalted by the Fer: 
mentation undergone, it tarries not fo Jong in the firit 
Paflages, as the other, to produce that Effect there: The 

its VISE People 


> 


* 


Of Beer. 355 


| People of thofe Countries, where there is much Honey, 


wath the Honey-Combs, and Veflels wherein it had ftood,. 
and made a clear and {weet Liquor of it, which is the 


_ ufual Drink of the common People. 


* They anciently us’d to mix Wine and Honey together, 


which they called OenomeHi. Phyficians allo made ule 


of a Compofition of Honey and Verjuice, which they 


called Omphacomeli. ‘They prefcribed it in Fevers, in- 
flead of Julip. 
Oxymel, is prepar'd of Honey and Vinegar, and much. 


ufed for cutting grofs and vifcous Humours ; they mix it 


in Gargarifms and ufe it otherways. 


CHAP. Vi. 
Of BEER. 


HERE are feveral Sorts of Beer, which dif- 
fer from one another, according to their Con- 


fiftence: For fome are heavy, thick, and muddy, 


_ others clear and fine. Secondly, according to their 


Colour, for you will find thofe that are pale, yel- 


‘low and red. Thirdly, according to Tafte, for 


nefs ; according to this Line : 


fome are fweet, and penetrating, others bitter, and 


fharp, and fome again almoft as pungent as Muftard. 


Laftly, they differ alfo according to their Age, for 


‘new Beer, hath a very different Tafte, from that 


which is ftale. ‘Thefe various Differences, proceed 


from the Way of brewing them, from the different 


Countries or Climates, from the Water that is us’d, 
from the Time fpent about them, and from the In- 
gredients put in, and the Proportions of them. 

You are to chufe that Beer which is clear, of a 
good Colour, of a pungent and agreeable Tafte, 
that fparkles much when you ftir it, and that is nei- 
ther too old, nor too new, and without any Soure- 


Now 
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Non-Acidum fapiat Cerevifia : fit bene clara: 
Et granis fit coéta bonis; fatis ac veterata. 


Beer is of an opening,. fortifying, moiftning, and” 
refrefhing Nature: It is nourifhing enough, and 
makes People fat, which is manifeftenough, in your 
Northern Countries, where moft People drink no- 
thing But Beer, and where they are almoft all fat- 
ter, bigger; and more vigorous than thofe that live 
in Countries, where Wine is their common Drinkt 
See how. the School. of Salernum, explains the Ef- 


fects of Beer. 


Craffos humotes nutrit Cerevifia, vires 
Preftat, &F augmentat carnem, generaique cruareme 


Beer; when drank to Excefs, makes People: 
drunk; and- the Effe@ts of it this way, laft long, 
When ’tis too new, ’tis windy,. provokes Vencry, 
and fometimes fo operates upon the Channels, that 
it caufesa Kind.of Gonorrhea, which indeed is a lit- 
tle dangerous; and. this perhaps, has made fome 
People fay, that the Ufe.of Beer, is pernicious to the 
Reins and Nerves; though Experience does by no 
- Means confirm it, but-on the contrary, makes this 
Drink-to be generally very wholefome. 

They extract an inflammable Spirit from Beer, : 
like that of Wine, they alfo draw Phlegm, black 
Oil, and à Spirit from it, which is nothing but acid: 
Salt, diffolved in-the Phlegm. | | 

Beer. agrees at all. Times, with any Age and: 
Conftitution, but efpecially, more with plump and: 
fat People, than others. | 


+ 


REMARKS 


_ Beer, is a Liquor well known,.and that by Fermenta- 
tion, has been made vinous; It is made of Barley, Oäts,. » 
ey He Or 
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@: fome other Sort of Corn, which they reduce into large 
Meal, of which they take a certain Quantity, putit in- 
- to hot Water, wherein they boil it for fome Time, till 
the Liquor has impregnated the aétive Principles of the 
Meal ; after which they draw it off, and boil it again with 
‘Hops in it, or alittle Wormwood, or Other, bitter Plants. 
When the Liquor is boil’d enough, they ftir it much, 
and pour it backwards and forwards, from one Veilel in- 
to another, while ’tis.yet hot: Then they let it work, 
än order to which they put Yeft, or Dregs of Beer into it, 
or fome other fermenting Matter. Laftly, when it has 
been well purg’d and clarified-bythis'Fermentation, they 
put it into Tuns or Barrels, and keep it. : 
The working of the Beer, proceeds from the Effential 
Salts of the Corn; which rarify, attenuate,and exalt the 
oily Parts of the fame Corn. ‘This Fermentation ceafes, 
when the Salt has furmounted the Oppofition, made by 
the oily Principles; and when the grofs Matters have been 
-precipitated into the Bottom of the Vefiel: This Fermen- 
tation, is fill more or lefs forward and violent, accord- 
* ing as the Liquor is more or lefs full of the Principles nr. 
the Corn. | 
Tho’ we have in this Place, but related one Way of 
‘Brewing Beer, yet ’tis done feveral Ways ; for we may 
fay, that every Brewer has his own Method : Itis enough, 
that we have fhew’d that which is moft common, and 
moft in Ufe. 

_ Hops or other bitter Plants, which they put into Beer, 
produce good Effects therein; they help to rarify the 
grofs and vifcous Part of the Corn. Moreover, they hin- 
der the Beer from growing foure, for every Body knows, 
that bitter Things are very proper, to confume thofe that 
Are eager. 

+ All Sorts of Waters, are not alike good for brewing of 
‘Beer with; thofe which are very clear, cold, and vivid, 
fuch as Well and Spring Waters, are to be perferr’d be- 
fore others ; becaufe that being not liable to ferment, they 
hinder the Beer from being fpoil’d. In fhort, if Beer does 
~ work at-firft,with too much Violence, or elfe if it ferments 
anew, after it has once work’d enough, this Fermenta- 
tion, will make Way for the fpirituous Parts to fly away, 
and then the acid Salts which are in the Beer, extending 
t5cm- 
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themfelves much, and getting the Afcendancy, never fail 
to make the Liqour turn foure. | 

Hence it is, da the Beer which is brew’d in the Nor- 
thern Countries, as in England, Saveden, Flanders, and 
feveral Parts of Germany, is better, and keeps longer than 
others. In fhort, as the Sun has butlittle Power in thofe 
Parts, the Waters upon that Account are colder and raw- 
er, ‘and do more vigoroufly retain the aétive Principles of 
the Corn: And by this Reafon, alfo we may perceive, 
that the’Beer brew’d in hot Countries, will not keep long, 
and therefore ‘tis not proper to brew any in Provence, 
Dauphine, or Languedoc. : | 

We know by Experience, that the beft Time of the 
Year for brewing of good Beer, is in cold Weather, as 
the Beginning or latter End of a Winter, and that that 
‘which is brew’d in Summer, does not keep fo long. 

Beer may be call’d a liquid Bread, becaule ’tis made 
of the Meal of Corn, fteep’d in a deal of Water: This 
Drink is nourifhing and moiftning, by reafon of the oily 
and balfamic Principles, which the Corn fupplies it very 
largely with, it makes People fudled, when drank to 
Excefs, becaufe it contains many fpirituous Parts, that 
caufe Drunkennefs in the fame Manner, as other vinous 
Liquors do, as we have already accounted for. _ 

Beer that is too new, contains much vifcous and acid 
Phlegm, which not having been fufficiently attenuated, 
during the Fermentation of it, caufes Wind, and rarifies 
itfelf in the Bowels, by the Heat of the Body: It alfo 
caufes Heat in the Urine, and even a Kind of Gonorrhea, 
by fticking in the urinary Paffages, and ftrongly prick- 
ing them ; thefe Accidents are rethedied, by drinking a 
little Brandy, which feparates and cuts this vifcous 
Phlegm, and expells it from the Places where they weré | 
lodg’d: This is the Phlegm which contributes to make 
the Intoxication caus’d by Beer, to be longer and more 
dangerous, than that done by. Frezch Wine, becaule 
it doth in fome Meafure, obfiruét the Channels of the 
Brain, and bear down the Animal Spirits in fuch a Man- 
ner, that it requires a pretty deal of time, to bring them 
into their priftine State again. 

The Englifo, prepare another Sort of Liquor, which 
they call Ale; it is yellowifh, clear, tranfparent, very 

pungent, 
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pungent, and fubtil: It tickles the Nofes and Mouths 
of thofe who drink it, fomewhat like Muftard: It is very 
opening, and more pleafant to the Tafte, than common 
Beer, They pretend, that there are no Hops, or other 
bitter Plants put into it, and that.its Strength proceeds 
from an extraordinary Fermentation caus’d therein, by 
the Help of fome fharp and pungent Drugs. In the 
mean ‘Time, Schookins, in his Treatife of Beer, obferves, 
that fome put a few Hop-tops into their Ale, in order 
to qualify the over Sweetnefs of the Malt. 

Mundy, a London Phyfician, {peeking of Beer, fays, 
that when this Liquor is new boil’d, many put fome 
Birch Boughs into it, in order to make it a little more 
pungent, and the fooner drinkable: He fays alfo, that 
{ome others put Ground-Ivy into the Veffels, wherein 
this Liquor is put, by the Help of which the Liquor is 
fin’d in a little Time: They ufually bottle up their Ale, 
and cork them well: But Care muft be had, when you 
drink it, that you open the Bottle by Degrees; for the 
Liquor is rarified to fuch a Degree, when the Bottle is 
fuddenly open’d, that it flies, and fo is fpilt. 

Ale, my French, Author fays, is deriv’d from All, as 
if it were a Liquor, that would ferve all Turns. 

«Beer in Latin, is Cerevifia, à Cerere, becaufe Corn 
which Ceres was reputed the Goddefs of by the An- 
cients, is the Ingredient of which it is made : It is alfo for 
the faine Reafon, that fome call it Liguor Cereris, the 
Liquor of Ceres. | 

It is alfo call’d, Vinum Hordeaceum, vinum Regionium 
Septentrionatium ; becaufe ’tis made of Barley, and in 
the Northern Countries, ufed inftead of Wine: It may 
be alfo faid, that it has this Advantage of Wine, that it 
may be made at all Times, that it moiftens, is more 
nourifhing, and marketable. 
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from, as Wine, ‘Beer, Perry; Cyder, Mead, ‘and 
many others. “Youare to chufe thofe that are clear, 
of a ftrong and pleafant Smell, that are eafily fired, 
and do not feem.to bé:too fharp.upon the Tafte. . 

_ Thefe Liquors being taken moderately, heat, and 
fortify the Stomach, «help. Digeftion, expel Wand, 
allay thé Cholic, revive the Spirits, promote the 
Circulation of the Blood, and recover Strength: 
They give half a Spoonful of it, to recover thofe 
that are fallen into an Apoplexy or. Lethargy, and 
they rub their Wrifts, Breafts and Faces with it. 
Thefe Liquors have alfo good Effeéts in Burnings, af 
applied outwardly thereunto. Laftly, they. make 
ufe of them in the Palfey, for Contufions, sand 
-other Maladies, wherein they diffolve and open the 
Pores. | ré ter CHU Es Y 

Thefe Liquots drank to Excefs, caufe Drurikennefs, 
and throw the:Blood and animal Spirits into an Agi- 
‘tation and fearful Diforder, and fometimes kill, out- 
right, by deftroying at once the Qeconomy of the 
folid.and fluid Parts of the Body :: The long Ufe, of 
thefe Spirits, doth alf6 produce: feveral other Softs 
of Diftempers, as Catarrhs, Gout, Pally, Dropfy, 
and Apoplexy. i ok 

Thefe Spirits confift of an exalted Oil, joined with 
wolatile Salts. They are alfo united with fome Pro- 
portions of Phlegm, of which they diyeft them as 
much as may,be.by repeated Diftillings.. ©. 9.) 


MORT ANR ANS EE 
‘We have obferv’d, in fpeaking” of Wine, and» other 
Liquors, that theirfoily Partsy which were grofs before 
their Fermentation, ‘by the help.of thé fame, grow fub- 
tile and fpirituous; and they find a Way to féparate the 
fpirituous Parts, from the reft of the Liquors, after this — 
‘Manner. | #5. "tag MESS i eT EN 
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They fit a large Copper half full of Wine, and cover 
it, then fit a Recipient to it, and having well clayed the 
Crevifes, they diftill it over a fmall Fire, to the Confump- 
tion of a fourth Part of the Liquor, which then makes 
good Brandy ; but if you would have it yet ftronger, it 
is diftill’d over again, either in a Vial with a long Neck, 
to which, they fit a Cover and Recipient, or a Serpentine ; 
for then the Phlegm being not ableto rife fo high as the 
Spirit, continues in the Bottom, and they draw off as 
much Phlegm, as they can from the Spirit. You may 
in this Manner, not only extraét the Spirits of Wine, but 
alfo thofe of Beer, Cyder, Perry, Mead, and feveral 
other Liquors; but they generally ufe the Spirits of 
Wine, more than any other. 

The Indians extraé& Spirits that are ftrong enough, 
from Rice, Oats, and the Juices of fome Trees. 

Tt is faid, that they do in thofe Countries where Sugar 
is made, difiill many hot and fiery Liquors, from Sugar- 
Canes, which they call Rum, which the Natives ufe as 
much as we do Brandy. ¢ 

It is alfo faid, that they make a very ftrong and fiery 
Liquor in Fava, of Rice, and of a Thing they call Ho- 
loturien, which is much us’d in that Country ; tho’ Bon- 
tius pretends, it caufes fäd and inveterate Dyfenteries ; I 
fhould never make an end, if I fhould give a Catalogue, 
of all thofe things that afford Spirits: It is enough to 
know, that all thefe Spirits confift chiefly of oily Parts, 
that are much exalted by volatile Salts, as before obferv'd. 
Indeed, there are fome Spirits that are a little more vo- 
latile than others, and that proceeds, either becaufe the 
‘Matter from whence they are extracted, are more or lefs 
fermented, or becaufe its Parts are more or lefs thin, and 
apt to be raifed. 

The Spirits of Wine, or of other vinous Liquors, be- - 
ing taken moderately, and rather out of Neceflity, than 
Pleafure, contribute much to Health. In fhort, they help 
Digettion, by diffolving and attenuating the grofs Parts 
af Food : they being light, are eafily diftributed every 
where. They recover Strength, and give new Vigour to 
the Blood, by quickly repairing with their volatile and 
exalted Parts, the Diflipation of the Spirits, caufed either 
by too much Labour, long watching, or fome other Ex- 

i R hauftings : 
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hauftings : And therefore, they are proper ‘enough for’ 
old Men, infrm Perforis, and fuch as are of a-cold and 
Phlegmatic Conftitution, | 9 0 to 
Some, make it a Cuftom, to give ‘Soldiers a little’ 
Brandy, before they go to fight, and this has no ill EF 
feët ; for the Spirits of the Wine increafing at that Time, 
the Motion of their Blood and Spirits, gives them more 
Strength, Vigour, and Boldnefs, .to furmount all Dan- 
gers without Fear. ma ed ré) aks HORS VODUE 
They ufe hot Spirits; both inwardly and outwardly, 
in. Apoplexies, Pally, Lethargy, and the like’ Diftent- 
pers, for then the animal Spirits, being burthened with 
dull and grofs Humours, tequire volatile and’ exalred 
Parts, which break and difipaté thofe Humours. | They 
ufe Spirits outwardly for Barns, becaufe they open the 
Pores, of the burnt Part, and make a free Paffage out for 
thefiery Particles, convey d into it. It is alfo upon the Ac~ 
countof their opening the Pores, and diffolving and at- 
tenuating that which obftruéts their Paflige, that they are 
good 'torbe applied outwardly, for Con tufons, and other 
Difempers, when there is a Neceflity of opening and ‘dif- 
folving Matters. Li. LE. AP PET Eine 

Spirits taken to Excefs, and too often, produce Effects, 
quitélcontrary to what we have before fpecified 5 “that is, 
are pernicious to Health. In fhort, they agitate the Hu. 
‘monts, forviolently, by the exceffive Motion, wrought 
therein, that their oily and ballamick Particles) which 
were defign’d to nourifh and fupport the folid” Parts) be- 
“come unfit to produce that good 'Efedt, by Rea on of the 
Ririfaétion which they endergo, in too large aj Degree ; 
from whence an ill Habit of Body follows, becaufe its fo- 
lid Parts, being not moiften’d and cooled: by this Balin, — 

whichisrequifite for them, wither and grow dry, an ‘un- 
fic to at as they ought todo! Thefe Spirits do alfo-taufe 
other Evils, for, being réceiv'd in great A into’ the 
.Bréin, befides that they make People drünk, à we have 
faid before’, in {peaking of Wire, the Superfinity of Phlegm 
there, di{perfing itfelt and afterwards into the Cells oftue 
Brain, weakens them, andover-burdens the animal Spirits : 
here Wells, which: have Commänication with all the 
Parts /ofi the Body, being more) and: more foaked. with 
“this Phiégm, by the continual Ufe of hot Liquors, 4 
| tne - 
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the animal. Spirits being confequently more and more 
burihened, the Party grows ftupid, and Mable to Catarrhs; 
Apoplexy, Gout, and other more dangerous Diftempers ; 
as the Palfy, and many more... 22 7 
‘From what I have faid, you may learn of what Tmpor- 
tance it is, that People fhould notufe themfelves to drink 
Spirits too much ; many drink nothing but Water, others 
never drink their Wine, without mixing it with Water, 


ke 222 + + pi à _ .. . : 


and fo continue ftrong, vigorous, and live long; but we 
on the contrary, fhorien our Days, not only by drinking 
much pure Wine, bat alfo by ufing all the Means we can, . 
to draw away the Water which is naturally in the Wine, 
and does not a little contribute to qualify the Heat of 41, 
And this might make us queftion, whether the inyenting 
f Wine and hot Ligours, is not more pernicious, than 
beneficial to Mankind. ‘For Jaflly, if thefe Liquors ani- 
mate, the Spirits, if they are cordial, if they fortify the 
S:omach, they on the other Hand, not only produce the 
feveral Inconveniences we have mention’d, but render 
People brutifh, and more like Beafts than Men. 
_) Spirits have a fharpifh Tafte, and fuch as does not agree 
with many People, and in order to diveft it of. this dif- 
RAS A IS PAF, they have invented feveral Compofitions, 
to wh,ch they have given the Name of Ratafa, which 
is nothing but Brandy, mixt with other Ingredients. This 
Ratifia hath a different Tafte, Smell, and Quality, ace 
. eording “as the Things are, whereof ’tis compounded ; 
they, make feveral Sorts of it in Frances that are much 
ivalued, for the Goodnef of Tate, as Ratifia of Cherries, 
Peaches, Apricocks, Mufcadiné, Orange and Lemon- 
pee! ; Pinks, Fruit-Rones, and feveral others. | 
si They bring.a, fpirituous Sort of Liquor, out of the Ifle 
of Rhe, called Fewovilict, that is much in Ufe, and has 
_its-Name from Fennel, though it {mells more like Anife, 
than the other. Bema : 
> hill fay nothing here of feveral Sorts of Liquors, 
hat are brought to us from divers Parts, but only think it 
enough to, fay, that tho’ thofe Liquors have a better 
Tafle than Brandy, yet that does not make them the lefs 
.-pernicious to our Health, when us’d to Exce’s. 
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nae enough, “hard and a vf £ a : been ved 

aith Colour, good Smell, and pleafant Tafte. °° > 

‘Chocolate 15 noutifhing. enough : It is “ftren nigth? 
ning, reftorative, and apt to repair ¢ ecay’d ‘Stres sie 
and. make Pecple ftrong: It helps. igeftion,. 
the {harp Humours that fall upon the Lungs: “de iad 
down» the Fumes of Wine, promotes enery's 
and refifts the Malignity of the, Humours. 94 411% 
_' When Chocolate is taken to Excefs,° or that you 
tie a préat many fharp ‘and pungént bre à à en 
making Of it, it heats much, and hinde feveral 
People to. fleep.- 

~The: Cocog,, iG is the ‘crate: free qe 
making Chocolate, as: we fhall obferve, rand. ys 
containsmuch: Oil and effential Galt lsd Some 14 
Drugs which“are cmixt with: it, they: are salbfulbof 
exalted Oil and volatile Sale 1! ©2 900 : nomenni) to 

‘ Chocolate agrees, efpecially i in cold Weather, ir 
old People, with cold and ‘phlegmati¢ P fons} 
with thofe that. cannot eafily.. digeft. their. 90 », 
caufe of the Weaknefs and Nicety of. ‘their, Sto- 
machs ;: but. young People of) a,hot and, bilious Con- 
ftitution, whofe Humours are already too much ‘in 
Motion, Ae to abftain from, it or ufe it it 
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RAS is a. dry Pafte, of a. very, ap > 
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of making it to the Chriftians foon after the difcovering 
of that Country: However, though we are beholding 
to thofe People for the Invention of it, we have fo far 
improved it by the Compofitions we ufe, that the Cho- 
colate made at Paris is better than that, brought us out 
of America. The chief Ingredient is the Cocoe-nut, to 
which fome Spices are added, as you will find in the 
following Defcription :: Hire Sif). CU R 
An order to make Chocolate, they take the largeft 
and beft Cocoe-nuts, called the great Carack: They roaft 
them. JA the Fire in a Pan, and ftir them till they are 
eafily feparated from the Shell; then they pound the 
Kernel, and put them as before upon a flow Fire again, 
till'they are dry enough, but not burnt: They pound 
them again hot in’ a Brafs Mortar, whofe Bottom is 
heated ; or elfe they bruife them, as the Indians. do, 
with an Jron Rowler, upon a flat and hard Stone, which 
the Indians.callMotalt, or Metalt, and under which 
they put.a fmall Fire, to. Fes uP as much gentle Heat as 
is requifite 3and thus they reduce the Kernels into a Pate, 
that is neither clodded nor hard, “© 
| They, weigh eut two Pounds of this Pafte, put it upon 
a'hot Stone,’ mix ‘therewith a Pound and a half of fine 
Sugar; ‘and mix ithe fame well together, that fo the Su- 
garmay beccicfely united with the Pafte; after which, 
they: adda Powder to it made of Clovesand half a Dram 
of Cinnamon : Some do likewife mix a little Ambergreale 
and, eae it... When the whole is compleat, they 
take 6 F the Pafte, and work it into what Form they 
plesfe, and then dry it in the Sun. " * 
“You thay make leveral Sorts of Chocolates, according 
0 the différent Ingredients ufed, and éven the Quantity 
‘ofeshem) ‘Some mix feveral other Drugs therewith, 
whithuwe difapprove of, as Ginger and Pépper, becaufe 
Cove 9 HOF. iii nude of 1lguc portal’: 
~ Chocolate is ufed two Ways: It is eaten as it is, or 
. elfe they make a very pleafant Difh of it, whichis much 
in Vogue, by diffolving it in fome Liquor: Common 
Water is that whith “is ‘moft üfed, though others will 
have, Cows Milk, into which they pur the Yolks of 
Eggs, that fo the Liqhor may 3s it were lather the more, 
sd grow more thick: Others ‘prefer Ris tl 
R 3 ore 
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fore this: Some an Emulfion of the four cold Seeds j 
the higheft Degrée } and {Ome the Juice of Suécory, an 1 
feveral other Piants: Laitly, there are tholé whotmix a 
little Bezoar ftone in their Chocolate, in ôrder to make 
it more Cordial. We fhall not in this Place’ take’ upon 
us to tell how it is made, that being known well en agh 
Ls ie REE aT lpi Tih. 
‘The Drugs which are ufed for the making of Choco- 
late, being full ,of volatile, Principles. You may eafily 
fuppofe it will help Digeftion, recover decay’d Strength, 
and produce a great many the like Effects: It may be 
alfo good for pthifical Peple,’ provided it be taken in 
due Time, not only by Reafon of the good. Effeéts we 
have mentioned, but even becaufe the Cocoe-net, ich 
is the chief Ingredient, and makes up the gen 
of the Chocolate, being full of oily and ani Prin- 
ciples, js upon the Account of ‘thofe Parts very 60d for 
' “allaying and embaraffing the fharp Humours, which ware 
predominant in thofe that are troubled with the Pthifick, 
and for novrithing and recovering their folid Parts. Up-. 
ion this Occafion, give me leave.io tell a. nian te 


ical Perfon, »which. Munday a London Phyfician knew, 
> @nd.mentions himfelf, even in, his Treatife | "Fea , When 
«onpeetPeals of Chocolate, The Patient was in a miferable 
: Condition, but taking to the fupping of Chocolate, he 
_ recovered in à fhort Time 3 but wh ae more extradrdi- 
~ ‘nary is, that bis Wife in Complaeeñcy to her Hufbind, 
“having alfo aceuftomed” herfelf to fap | Chocolate: with 
“him, bore afterwards feveral Childrén, though. he was 
-, looked upon before ‘notcapable of having any; 4 
221 Ef Chocolate. produces. good, Effeéts, when ufed mo- 
‘derately, lit alfo does bad ones when taken to Excefs, or 
_) xt with too many fharp Drugs ; for then it caufes 
_. confiderable Fermentations in the Humours, and lieats 
much ; and therefore is not good for bilious People» It 
alfo hinders People to Sleep, becaufe its exalted ’Princi-' 
ples cavfe too great a Rarefaétioniin the Humours. ~ 
0 The Spaniards, among whom Chocolates verycom- — 
mon, ufually drink a great Glafs fuli of Water before | 
they take its after which, they. forbear drinking any 
Water, for an Hour and half, or two Hours... 
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Chocolate, 


Chocolate is an Jndian Word, compounded of Choco» 
Sonus, Sound, and Arte, Atle, Aqua, Water ; becaufe 

. they.commonly make ufe of Water to prepare Choco- 
late with,.and make a little rufling with an .Infirument 

» galled a Chocolate-ftick, which is made ufe of to ftir it 
«with, |... ay DL, | 
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“TOU are to chufe that Coffee which is new, 
"da well cleared of the’ Hufk, clean, ‘of a mid- 
- ding Bignefs, plump, of a dark grey, that is ‘not 
> mouldy, that, hath not been, wet with Sea-water, 
and ‘hath a pleafant Smell, when it has been dried. 
:.1 Coffee fortifics the Stomach and Brain, promotes 
‘Digettion, allays the’Head-ach, fupprefies the Fumes 
Gaufed iby Wine, and “other fpirituous’ Liquors ; 
PL: CEA CE PORN + eee r ry itr “ 
Susy Seiad ‘Womens Terms, opens” fome ; 
. Peoples Bodies, makes the Memory and’ Fancy 
“more. quick, änd People brifk that drink it: This 
balaft Effect, has, been obferved, fay they,, by . the 
i Bhepherds of Africa, who took Notice, . that before 
ewe fee: was affed, and: that their Sheep: fed.. upon 
«this Kitid of Pulfe, that they kipped about ftrangely. 
on "Phe Ufe of Coffee to Excefs: makes People lean, 
3 ‘hinders them ‘to Sleep, tdebilitates their Bodies, fup- 
.….preffes venercal Inclinations, and produces feveral 
1 other-thelike Inconveniencies, 4 Li. 
1 Coffee contains, much Oil and, effential Salt, 
Itsagréésowhen moderately taken, efpecially in 
nogold Weather, with: oldsPeople,) swith fuch las are 
~ phlegmatic; and thofe iwho are” fat and corpulent ; 
“but °tis’ not fo” proper for “bilious: and melancholy 
Perfons, or thofe eta thick and hot Blood. : 
sisloood 4 RE- 
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©? Coffee’ is 'a mall longifh! Frait, -furrounded = with a 
woody Hufk or Shell, that is indifferent hard »-whenthe 
Fruit is feparated from ‘the Hufk, it dividesoof dtfelF in- 
to two hard’ and yellowifh Parts, fuch as you find thein 
in your Drupgifts Shops. ; | taf ES 319 W V5 R&D 
“The Tree whith bears Coffee grows plentifullyan 4-4. 
‘bia the Happy, and efpécially in the Kingdom of Yenen, 
and even according to fome Authors about Mecca! ob 
Baubine defcribes this Tree and Fruit, im his Uniwerfal 
Hiftory of Plants, under the Names of. Ban, ‘Bon; Bun- 
we, Bune ag Ot 24 NEN ads nt thowt99m {73 e37imt 
‘Coffee’ hath feveral Names; ‘according: to. the feveral 
Countries where it.is ufed. The Gérmars and: Englifs 
call it Cof or Coffee; the Turks Chaube, or mow com: 
monly Cabué; and they! give thofe pablic Places here 
itis drank, the Turkif> Name of Cavebannés, whieh the 
“French have imitated. «It. is’ faid, that the Matters of 
thefe Cavehannes in Turkey have Vocal and Inftramental 
‘Mofick forthe*Entertainment of their Cuftomets: 20115: 
They dry or roaft the Coffee-berry -over‘a flow'Fire, 
and take as much Care as may be, that ie be donealike 
every where. ‘When it has attained to a: brownior yellow | 
Colour, they grind it to Powder, and makea Liquor of 
3e that is fo'well known, as not to néed a Defeription of 
“tn this Place: : MIE. SN" coo "17 Sis298 Let  A0t89 A 
The Turks) Arabians, and {everal other Eaftern Na: 
‘fions,“Who are forbid the Ufe of Wine; have ‘for ‘many 
Ages made ufe of this Liquors and"tis® grown ‘footom= 
mon for fome Years paft throughout Europe, as in France; 
Holland, England, and’ feveral other ! Places, that. the 
Streets are full of Coffee-houfes, which ferve, as) Fmay 
fay, for a. Place of “Rendezvous formoft People; and 
where they can never want: Company. 277 oved ved T | 
‘This pretended,” that Coffee makes’ much’more délil 
cious Liquor in thofe Parts where it'grows, than its does 
in our Countries.” Doctor Bernier, a Perfon wellknown 
upon the Account of his Travels, fays, that not liking 
the Coffee which he met with in divers Places, he fea 
PARLE Oe ci a Sf tha 
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that of Arabia the Happy fo good, that he took five or 


fix large Dithes of it-inva Day with much Pleafure : In- 
deed, it is poffible, that the Coffee, by being tranfport- 
ed, may-lofe-fome volatile and’ exalted -Parts, : which 
_gontribyte to.give-it a more exquifite Tafte. : y boo» 
nt When Coffee, hath been dried, its Salt becomes .a lit- 


tle: more Alkaline, and its 


Sulphurs are. more exalted 


than they were ; and that is it which makes it then have ~ 


a flronger and more agreeable Smell than before. :"Fhis 
fmall:Calcination makes allo its Parts fitter for producing 
thofé Efe&s we have attributed to Coffee, . It fortifies 
‘the Stomach and Brains, by-its volatile and exalted Prin- 
eiples, which. divide, and: attenuate, the. dull and..grofs 
Juices they meet with in their Way. It helps Digeftion, 
‘by: rarifying- the, grofs -and. vifcous. Parts of the Foods, 
with its oily. and alkaline Principles. Laftly, it {uppreffes 
the Fumes that proceed from Excefs of Wine, by binding 
and precipitating the fame down along withut,. In fhort, 
as-thefe Vapours are acid; and that Coffee, as we have 
obferved,! becomes Alkaline, by a Kind of Calcination 
ici fufteins.! It-is! eafy/tovapprehend ‘its Efficacy. in ope- 
rating nponsthefe .Vapoars, and: precipitating of them.’ 
_s@ofiee drank, to Excefs is at leaft as. pernicious at. the 
moderate Use of itis wholefome to many Perfons,. The 
Jnconveniences in this Cafe which do attend it are, that 
* dphinders People-to Sleep, makes them lean, fuppreffes 
venereal Inclinations,: and infeebles the Body; and ‘the 
Reafon is, becaufe it does then rarify, and throughout 
atténuate) the Humours, and caufes extrarordinary. Fer- 
mentations, therein, which afterwards deprives the fluid 
and folid Parts, of thofe Spirits they had Occafion for, in 
order: to.: perform. ‘their, refpeétive. Offices ; and hence 
itiis, that many Perfons that have been ufed to drink too 
much Coffee, become. infirm; and paralitick, as Willis, 
nd other: Phyficians, have obferved,, 9.) 4 
They have made. a Liquor in France of. dried Rye, a 
Jittle -grounded;: that /is, fomewhat like Coffee; Beans 
-alfo. and Barley,..as,well.as feveral other Seeds, prepared 
after that Manner, will ferve the fame Turn ; but none of 
braced weshithetowii tied ith. 
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‘and without any Diftinétion in à poorvas well as fat Soil. 
The Chinefe, Japonefe and Siamefe among whom this Shrub 
is very common, gather i its, Leaves in the Spring, joe 
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they export them into foreign Parts. ” Tor 
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bright Green, inclining’ to the yellow,’ and ‘of à much 
more agreeable Tafte and Smell, Thefe’ Léaves grow 


ORFs, and few bad ones, and may be preferr’d before 
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where 329 
Grutum, fo call'd - ib; 
Gudgeon, two Sorts, its 
Qualities and Effects. 281 
its. Principles, De- 
ban De ib. 


> 4 


H 


Hass what 134 
Hares, when good, 
206 : 
= sighs and how, 297 
F they . differ, and how 
“Eb. 
not eaten . by. fome, 
. and who 208 
Health, how reliev'd,: F5 
by what 
may be Drelav + 
how. 12, 1 
Heart, its Ufe in. beating 
and preparing the F aa 


w hat. 

Heat, digefts Food, Li 
wh TL 
Heliantbenun, Potatoes, 
- why fo called - 129 


Hea, 


.  PENUDUEWXA 


Hen, -two Sorts, good: and 
bad Etes thereof, ‘when 
40 whom it béft fuits 


2s [las 
fidiculous Opinion a- 

bout the eating 
thereof: ib. 


Herring, its Qualities and 
Effects, Principles, Defcrip- 


tion, Te. 291, 292 
Hipoleuci, what 257 
Hippscrates, his Opinion 


“concerning fated Times 
of eating 12, 13 
Cabbage preferib’ d by 
“him, for what 1co 

: hisSéntiments of Snow 

and Icé! 326, 327 
Hircus, the He-Goat {o cal- 


Pd ty ei 197 
Hogs, nafty Creatures, and 
wh Foie by) 


Daf Gall, its Ule 189 

s Dung) its Ute ~r ib. 
oars pre Difference” of 
xt | 262 
- when beft; its Effects, 
good and bad 295 

OO hit PANNES it 
ii Le feu with. «> ab. 

' . its Principles 263 
- Opinion» of the An- 
cients concerning, it 

Teen 

Caufe of Longevity, 
and - a happy Life 


i 163, 104 
y Different Ways of pre- 
2777 ae paring? st #14. 
Hops, their good and il 0 


Fes, EP c. 104, 327 
Horace, prailes the Mulber- 


sy, and why, 66 
Hordeum, a kind of Brew’ 

fo called | 97 
Hits, a fort of F ood, ate 


Hani radith, whats a 
Hunger, whiy ufefukto Mn 
Rye 

I 

Agra, “bb ‘3 ret i 
ice, ulefalim hot og ash 
tries oy 327 
pernicious» ity, tempe- : 
ratés ones; 1 :} 327 
good Lffeéts, of. ufing 
itin Lrinkables 528 
Jecury: ithe “Liver, bachen sa 
fo-call’d vid lane 
Fuglans,: the Nat by fo 


nae x 


call d ited st 
Intemperance when, intro» 
Maduetdis! s A Saopian istigag 
its fatal meal tie 

iss : what: 5341120 
ne aCcory , + call d 
Fr ie fted7 


DA PRET their. Regiwd for 
Cabbages sft 1co 
Hack Pancreatick, : what 
‘ 111871 17 
vv “of Plants is Te, what 
- 24 
Jujubes, ie of it made a 
Winesofasusdw 35t 
‘Fapiter’s Acorn, othe Nat 
io cali’d, east ds ib, 


MOS 2 


INDIE x. 1 


Kk 
iT D, how to hate the 
beft 95 
Its Sal and il ER 
ib, 


fi 


_Amb, the Time of ea- 
ting, when 192 
its good and ill Effects, 

-and with whom it 
agrees). ib. 

; Gat its Ufe 
Leeks, : uted i in What. 117 

their all Effeats, &c. ib. 

Lemonade, how made 62 

Lentils, their good and bad 


(Efeñs] =: 83 
Lentes, Lentils, why fo 
‘call'd i ab. 
FES minores, a fort of 
Lentils fo call'd 83 


Lettice, its great Ufe and 
Virtues, and, good Ef- 


shen 106, 126 
when it produces ill 
Efedisy pi 3 165 


whet Conftitutions it 
C4 agrees with 106 
x recover’d: Augufus ib. 


Tea Bpenes by Galen | 


ib. 
I nite its. Name is 
deriv’d ib. 


Lepus, à Hare, fo cail’d 209 | | 
| Pit be their Effeas as 


359 | 
~ Nero, his Opirion of Molt. 


Limones, Citons fo call” d 62 
Liquor Cereris, what ~ 


Luci#s, what 359 


Lucullus over comes Mith#i- ; 


- dates, and, Des os , 


riés to Rome 


Lupuli, id fo call Mes 


M 
[PAple, the Sap of, its 
Qualities, what 354 
seat es its Effects, what 


338 
Mead, Vind’ its Quali- 
ties, Effects, Principles, 


what People ufe it moft, 
and Way of making it 
3525 353» 354 
when pernicious ib. 
Mead, not vinous, how 
made, its Effects ib. 
Mecanium. fee Opium 
Me/wel,Pickle of, what 306 
Mundy, a London Phyfician, 
‘ his Remarks on Beer 359 
Muræna, a Lamprey, {o 


call’d 285 
Muveulus, what ib. 
Mufcus, what ib. 


Maflels, two forts.of them, 
their Qualities and Effects, 
308 

Muft, the Fermentation of 
it, how caus’d 334 


vy N 


SV Afurtium, Crefles fo 
_call’d 126 


and bad. 


rooms 


rooms 131 
Nicotiana, what 342 
Nigretta, what itis 258 


Nuces Pinei, Pine-Apples fo 

oa | | 76 
Nut, its Compofition, 69, 

79 

Nuts, which to be chofen 69 

their good and bad 

Effects ~ 69, 70 

their Principles and 

what People they 

agree with 9 

Nuts, preferv’d, their Ex- 
cellency 70 

Nuts, cat againft ‘Te 


Nutfhells, their Ufe, #4 
what 70 
Nat-tree, its Smell, what 
it caufes ib. 
Nutmeg, its good and bad 
Qualities, Ge. 150 

its Fruit deferib’d 151 
_us’din Phyfick ib, 
very good prefery’d ib. 

Nux mofthata, Nutmeg, fo 
—eall’d 151 

Nux-Regia, a Nut, why fo 
call’d : ib. 


O 


«CH what 257 


Oenomeli, what 351 
Ocfophagum, the Drinefs of 


it, caufes Thirft, and why 


320 
Olea, Olive-Tree fo a 
Olives, their good and bad 


Effects, fe. 78 

their Form ib. 

_ preferv’d,why good 79 

the Oil thereof very 

~ ufeful ib,. 

Manner of “exerting 
Gum, 79% 

Leaves of it, “their 

Virtues “80 


Omphacomeli, what, its Ef- 
fects ib. 
Onions, their good and bad 
Effets, &Fe. 142 
their Principles, ‘and 
_ to whatConftitution | 
agreeable 142 
Opium, a Defcription ofit, 
with the Effe&ts 340 
Indians ufe it, in great 
Efteem among the 
Turks © 340 
Oraia, what 3çt 
Oxymel, what, its Ufes ib. 
Orange-Peel, its ri 


Flower, east asd and 
bad Effects, €c. ib. 
us’d in Phyfic ne 
help Womens ir à 


Oranges, two iGpecies of — 
them, their Difference 55 
bitter, their Rind, us’d 
in Phy fie’ ohh de 
heat much, &¢.'56,57 
agrees at all Times, 
with whom 56 

a Drink made thereof, 


57 
its Ufe © © 
Ortolan, te beft fe 

Food 


IN DEX 


Food | 252 
its Effets, Principles. 
ib, 


| agrees with any Age 
and Conftitution ib. 
where fhe ufually A 

i 
Ofrea, Oftreum, what 311 
Ova, what 262 
Ovis, a Sheep, why fa 
Pd . : 195 
Oxen, fee Beef 
Oxycrat, what, and how 
made 347 
Oxymel, what, its Ufes ib, 
Oyfiers, great many Kinds 
of them, their Qualities 
and Effects, and Defcrip- 
tion of them 110, III 
) their Food, where 
uk” beft, highly va- 
lued by the Ro- 
mans, different 
‘Ways of preparing 
them, and their 
+ Defcription 311 
a slt Conftitution they 
i agree with .— ib. 
+ The Learned their O- 
pinions of them, 

. what it is ib. 
the Crab, its inveterate 
Enemy ib. 
Oyfter- -Shells, calcin’d and 
Prades their Ufes 130 


Po. 
ANIS, «Bread, why 


fo call’d 99 
Paffer levis, what 


295. 


| 

Paffer Squamofis ib. 
Parfley, its Virtues, &c, ib. 
good againftPoifon 126 
where to be found ib. 
Parfnips, good and ill Ef 
feéts of, &c. 138 
where to be found ib. 

its Name, from whence 
deriv'd ib. 

Wild, not much us’d 

and where found 


ib. 
Name of, when de- 
riv'd 120 


Partridges. feveral Kinds of 
rata of their Qualities, 

240 

Peaches, their good and 

bad Effects "36 

their Quality ,andwhat 

Conititutions they 

agree with 36, 37 

how to know its Co- 
lour — ib. 

when they are to be 

eaten ib. 

its fpongy and porous 
Nature ib. 

good again& ftinking 

Breath ib. 

Galen's Opinion of, 

what ib. 

Pearch, two Sorts, its 
Qualitiesand Effects, 271 

its Principles ~ 272 

agrees with any Age 

or Conflitution, and 
Defcription ib. 

Stones in the Head of 

it médicinak 273 

Pears, feveralSorts of them, 

whichto be chofen . 41 

qu: agree 


LN SDL EM. 


“agree e withall Confti-  ; 


“tutions © 4b, 


Peale, their good and ill 
| 8 


Elles, RC! 


5 
how they order them: 


ASA make them keep 


ib. 
Chick, | what | _ufefal 
prc van ib, 
“ ‘whence they were firft 
brought ib. 
Name of, whence de- 
tiv’d : ib. 
Pe&ines, what ib, 
Peliopodes, what 287. 


People, how fome feed 176 
Pepper,, its good and. ill 
Effects. . 158 
its Principles, and to 
whom agreeable ib. 

the Antients Miftake 


AOU TE den: 300 
whence, _ Originally 
brought ib. 


Name of, whence and 
how deriv'd, ib. 
its T'afte, very agree- 


ble, why ib. 


~ two Sorts of, how to 
be chofen ib. 
Black, what it grows 
Like, and how ib. 
where the Black Pep- 

- per grows ib. 
white, Moderns di- 

‘  vided about it. ib. 
defcrib’d, wrongfully, 


and by : whom. ib.. 


Species ‘partly com- 
_Papndsd 


ib. 


thereof Pike when beft.7 


Name; of, _whence dés 
” rived . ib. 
Perdix;, a Partridge, why 
fo call’ d oathtes 242 
Perdrix Ruflica, what-2 58 


Perfica malay,what\ » 35 
Petrofelinum,? ‘Parfley fo 
call’ sodticd ibs» 
tthe what and how made, 
19 254859 

rom Dar : 342 


Perfia, Nuts brtveht from) 
thence, and. by whom,,.70 
Pheafant, when beft for 
Food, isa nigh’ 
o its, Qualities, Effects,» 
cores Principles ope. ib. 
me : Seafon.: “x when 
beft, Defcriptionz43. 
Phacopides, what. 1, 257 
Phyficians, many, (of, them, 
where { “ei 
Picholines: what: 70 
Pig, a, delicate, Difh, and: 
why | x ay 487 
Pidgeons, feyeral.Sorts,good 
and ill Efe@s thereof, 
when, to 22313 232 


ver Di 


what, Martial fays. off 
it, coh tedeaon # 
where. the abound ib. 
. their Nature, &e. ib. 
us’d) by ,Phyficians ,. 
. and for whatif ib. 
Blond of, wat good 


thet 
Dung of, i its Uk what 
ib. 


Ae | 266 
its Effects and. Quali 
D 


ties... 
Tafte 


a ? 
de. eee the beft are - 


 Pija, Peaféfo: tall’ a 
Plant, ‘whatitis, and how - 
: compos’d 


Bite Ek ge 


Tafte of it, differs ac- 
_ cording to theCoun- 


“try it is bred in 267 © 
LE" The: ‘Roes of it pro- . 
i 1ÿôke Vomiting,and | 
| ‘ib. 


purge : 


Pilchard, its Qualities and 


“Effedts, Principles 292 


 Pine-Apples, how to chufe 
‘them, their Qualifications . 


cand Efetts good and bad 

“oi Bs F 76 

b thei Principles ‘and 

3 and who they agree 
with © : 


4 


“brought ib. 


Pine- Tigavestt ‘an’ Oil ex- . 


tracted therefrom, its Ufe, 
what 


tO Sea) tin ib. 
Traces of, what on 
ci ame) 8 | 


in fome “ho Seeds 


« *« 
ss be 


— not yet difcover’d 22 - 
- noteome byChance 23 « 
their Make declare an . 


“Almighty Being ib. 
ao 
‘covers’ their Stru- 
- : @ure- 
People when content 


to live on them ib. . 


- the Benefits thereof, 


what ib. 
all. proceed from re 
ib. 


86 
86 
2122: * 


Le ‘its Stradture défcrib'd. +f 


firft dif. . 
ib. ! 


their Juice, its Circu- 
lation andUfe, what 


ib. 
of the feveral Sorts of 
them 97. 166 

‘Plaife, its Qualities, Ffedts, 
Principles, Défcription 
and Name 295, 295 


- Plato, his Reafon for the 


Increafe of Phyficians 11 


‘Pliny, his Obfervation on 
* folid Foods 


his Remarks on the 


Ortolan ib. 

6 - Plover, when beft for Nu- 
triment 264 

“its Principles ib, 
Suitablenefs toanyA ge 

or Conftitution, its 
Defcription ib. 


Plumbs ,mary differentSorts 


of them, how to chufe Ms 
beft 

good and bad Effect 

of them © 38, 39 

their Quality, and 

when good 39 

a particylar | Species of 

of them in an Z- 

dian {land 339 

* when eat, what afto- 

nifhing Effe&ts they - 

produce ib, 

Poets commend the Mul- 

bery-Tree, and why 66 


‘Poifon, what good againft. 


it 46 
Polypody, whit . 


- Pomegranates, three Kinds 
. of them, their 


feveral 
Qualities - 47, 48 
their bad Effects) 47 
S 2 hurtful 


i Ne Re NX 


: hurtful to old People 


4 
Flowers thereof, their 
Ufe 4] S38 : ib, 
when to be eaten ib. 
Kernels of, good, for 
what ib. 
Name of, whence de- 
riv’d ib. 
* Juice of, its Effedts, 
what they are ib. 
- differ much in. their 
Tafte ib. 
{weet, their Qualities 
+ and Operations ib. 
foure, how they affect 
the Stomach, &c.. 
ib. 
if four, may be made 
{weet, and how ib. 
+ Seed of, its Utility ib. 
Rind of, defcrib’d ib. 
Name of, from whence 
deriv’d ib. 
Pontica, why Filberts us 
çall'd. "1.44 
Poplar, Mulberry sited 
thereon 64 
Pork, its good and ill Ef- 
feats, what 187, 188,189 
not us’d by divers, 
and who 
Galen’s Opinion fr 
and why he per- 
fers it to the Flefh, 
of other Animals 
ib. 
a Story. concerning it 


ib. 
Le ES rues 
_proved ib, 


ought to be us’d mo- 
derately, prov’d 
from. Reafon and 
Experience * ib, 


Porrum, Leeks fo call’dy ni 
Porfilaca, Pacilaus' ‘ech 


Pétatoes: das ae pint 
to whom ufeful 03 128 
call’d EarthoPears ib. 
Powder, Brafil,oafed in 
making of Vinegar 345 
Pempleiaws:2 “@recof three 
Kinds, : which to" pe us’d 


» 53 
are hard of Digeftion 


auOigriset 


3 
who ony, agree with 


whatHlerbs they sught 

to be mix’d'with ib. 
Preferv’d, their Ufe 
the Seed thereof isone 

of the Grand cold 

if Seeds 22.9" 54 
Purflain, poe Mba a 120: 
~~ its Seed 4sone-of the 
four cold Seeds and 

- us’d in Phyfick 121 
Pythageras, ‘defends the 
Lives of Animals, and 
why: 7 rp8t 
his ‘Opinion’ ‘concérn- 

ing the Flefhof An- 

+ mais” what?) LW 

à. WOH ane "Ab, 


“Q Qua: 


ee 


Le DE xs 


rt, ge pe 
Re viatetsl 
ie on ne pile 14 
d ao toit 


UMADRUPEDS, 


5 TE N 


OR e the Objec-. ‘ 


ai -x»-tion.-thereto,, how 
1 bslranfwered ib. 
116 immoderate, -Ufe. of, 
said ivery: pernicious iby. 
aul author's Opinion _a- 
bout eating of, what 
oo Neo! buail ste. 


2 yg 2 oe 


w sobid yt0: -eat the 
4 Flefh thereof, why 
vo ys ediofiisdv 1b. 


21 dofonte Sort: ‘doabid to be 


oil) «the Feavs;why ib, 
Quadratulus, what 295. 
Quail; when beft … : 244 


Los its Efe@s and Princi- 
h3 ples : bhes2 ib. 
+1 hat: Confitutions. it 
mis Ya wits with. a ib. 
bar sitssFood. 10 246. 
1< 1 :Opinions of it ib. 
sis and-by.whom.;. 245 
bas its, sEfficacy, 240 
ta viver, its Qualilities 
Emp ovine x 40299; 300 
-Quiddany,of what made 46 
re dun 
dthem, how to chufe the 
beit 45 
tneir good and bad Ee 
fects 45, 46 

ought to be well boil’d 


| Flefh grofs Food 179. 
‘Effects of or what 
ib. k 


“ | religious Orders for- 


agree with all “Cot 
ftitutions » ib. 
are us’d in Phyfick ib, 
good againft Poifon 46 
caufe the Head-ach, 
from whence ib. 
are buat little eat, un- 
lefs well boil’d ib.. 
--rough and harfhTafte,. 
whence it proceeds, 
and why ib, 
raw, What they cone. 
tain yi). 7ib.. 
preferv’d; how, and 
with what ib,. 
from whence brought 
p< ab, 
Name.of, .whence de- 
riv’d à ib, 
Wine, made thereof,. 
avinous Juice ex- 
tracted. from them 
355 


= Bis 

TD ABBET,, its good 
and ill Effects, : &c 

| 2094, 240, 211 

its Fat us’ din Phyfc 

, 211 

Rabb: ts underminea Town, 
211 


inds of Radithes, their good and ill 


Effects, &c. 133 
Ram, what 195 
Rain-water, its Nature, and. 

Principles wie hon à hy 

usd by, = Chymitis 

how, and when ib: 
S 3 Kana, 


- “Raza, what. 


AT ON: (Dy Mb De 


Niet 
Rapa, whence the Mane 
tn. 36 
-Rampions, their Virtues 
ET a! 136 | 
defcrib’d ~ tb. 
Raphanus, Radifh, fo call’d 
ib. 
. Raphanius ruflicanus, what 
, itis 134 


Rapunculus, whence de- 
riv’d 137 
_Rafberries, two Sorts, gs 
. to be chofe 
their good and bad Ef. 
fects 28, 29 
their Quality, and 
what Conftitutions 
they agree with 29 
why compar’d with 
Strawberries ilo. 
Rafberry-flowers, their Ufe, 
what ib 
Rafberry-wine, its Compo- 
fition and Ufe ib. 
Raya, what 304 
Renaud, what he eye about 
the Colour ofa Peach 37 


Rhombus, what z. 
Rice, its good and bad Ef- 
fes 89, 90 


its Principles, and who 

it agrees with ib. 
is commonly boil’d go 
us’d in Soop, by whom 


10. 

its Ufe in Phyfick, 

-. what ib. 
River, wonderful Efe&ts of 
. its Waters, what they are 


336 


x 


S alidtarius,. whats. 


_ River-water, |: the’ whole: : 
fomeft, and why 331 
Roe- buck, ‘its good Effects, 
lé te? “1129 BOs hwy «+ 198 
furprizing © Storg- ef 
him, and A -109 
.Rubellio, what BOK 
-Runnet,:what itis... 184 
Rye, Bread made of it 97- 
not fo. goat as Wheat 
SSID. 


Ss. oa 


+ A FFR ON, pod and 
ill Effeéts thereof’ 146 


Salernum, School. of, their - 


Opinion of ‘the flated 
Times of eaung, what 13 
105 
Salmon, . its ‘Gualited, Rif- 
fe&ts, Principles, and De- 
fcription EMTEC 286 
vet AU Burnet 2 
call’d 


Salt, its Ube. aed ER 


463; 194 

Vidaals infpid with- 
out it 2 164 
how form’d — 16s 
apt to caufe-the Scur- 


vy 14 aa 166 
Ancients,. their En- 


comiums thereonib, 
Name of, .us’d to ex- 
prefs, what © ib. a 
Pans and Springs of, 
frequent. ib. 
Creates an: Appetite, 
- from whence ib. 4 
us’d © 


Te NO aT Ts. 


x üs’d in Fits of, the A- 


oy -poplexy 4. 

KE tits. Names, from 

BQ whence deriv’d... ib. 
le ‘Salts, acid, alkali, their 
cor Qualities 8, 9 


> Sarda or Sardina,what 293 
- Sarracenicum what. 90 
ag Mo good Bit 


‘soy thereof, &c, 


ba ett x a Sort of a Cucumber 


£4 


a Scolyrus , 


Artichoaks 1 
cail’d . 102 
Scorzonere, what itis 141 
Scropha, the She-wild-Boar, 
fo call’d, andwhy 191 


» found. there 4 11,67, 52 
-Sea-Dragon, L fee Quaviver. 
> pSeafoning of “Things, its 
good.and bad Effects 11 
Sébanfan, a Fruit, » the 
sa pd make a Wine 
L fs 350 
2: Sebetes, Juice of, Wine made 


sof it, where 350. 


‘Secale,a Sort of Bread k 
sheeted sii} 
' Seed, what “augmented ‘a 
Thy 102,) 129, 151 
res its peculiar Property 
| 14331» 338 
Serpents, devour Peopleziz 


2: Service-Apple, its good and 
[ 66 


bad Effects 


| Shad, its good and bid Ef- 


» fects 301 
Shalot, its good and ill Ef- 
fects, &e. 146 
Sheep, fee Mutton 121 


Sinapi, Muftard fo call’ d 148 
Skirret,,its good Ules, &c. 


141 


Sperma Ranarum 


Shir-wort, fee Skirret 


ib.. Sleep, the Effects of it, why 


it fupplies the Want Se 
Vigtuals 

hinder'd by ie 

much 14 


Smelt, their Qualities, Ef- 
' feéts, Principles, &c. 282 
Snipe,. their Effects, Prin- 


ciples, Agreement with 
any Age or Conftitution 


267 


Snow, its Nature. and Pro- 


_.perties 326 
ASL pernicious, and 


327 
Sole, its Qualities and Ef- 


fects 297 
Sorba, whence deriv’d 67 
Sorb- -Apple, fee Service- 

Apple 
Sorrel, its good and ill Ef- 

fects. “TLZ 

its Principles, and 
what People it a- 

grees with, ib: 

Soup, why we, bepin our 

Meals with it  . 327 
Sparagrafs, its good and ill 

Effects, &c. 102, 103 

aus 
Spinage, its good ‘Ten- 

dency, &c. 125 
Spring:waters, their Ver- 


tues,. and different Na- 
tures 348 

Stag, its Vertues, &s. 202,. 
203' 

Stags Horns, their , Ule, 
what 1 RO 

Starling, when fitteft for 
 Nutriment 252 


: 
its 


INDEX 


its Effetts, Principles, 
Agreeable to any 


Age orConftitution, 
Delcription - 253 

Seafon PAR 
Galen’s Opinion of 
them 245 
Stock-fifh, what + 305 


Stomach, the Place where 
the Chyle is form’d 17 
Stramonium, What 338 
Strawberries, two Sorts, the 
beft Sort, which 2 

good aud bad Effets 

27; 28 

their Qualities and 
what Conttitutions 

=: they agree with 27 
Strawberry -- Wine ;.. how 
made and its Ufe 28 
Sugar, good for a Cold, 


&c. - 161 
caufes the Vapours, 
&c. ib. 


who it agrees with ib. 
unknown to the An- 


cients 161 
Canes, what: 162 
Candy, what 163; 
divers Opinions about 
n°7 ib, 
where it grows. ib. 


whence its agreeable 
_ Tafte arifes ib. 
- undergoes different O- 


perations ibs 
in what Form, or Loaf 
made ib. 
how clarified. or whi- 
ten’d yy tis ib. 
Sugar-Candy — pulve- 
riz’d, diffolves foon,, 


why ib, 


awit. est , HYRS | 
Suppers, why théy. ought 
to be light ,o 1014 
Sura, what 350 
Sweets, how compds’d _o. 
Sweet-meats,’ what! made 
of «SEO $2) 34 
Swine-Bread, its good and 
ill Effets, and to what” 
Conftitutions » agreable: 


_ Jew 1265 Sep 

deferib’d ~~ ss: niy 26 
Syria, Piftachoes grow there 
ri » F5 73. 

T Fa: Le 


AD DTI; fee Surai> 
“Tardigrada;: what 
ag $4 

Tares, Bread of its Effe&s 


JT 338 

Tarragon, its good ERA. 
P16 

itsill Effe&ts ib. 
what Conftitutions «it 
agrees with enib? 
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